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COSTS A FAMILY ONLY 2c A WEEK TO ENJOY! 
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due to the fact that its cube-shaped 
crystals are unfailingly uniform in size. 


Hence every home can afford 
this non-clogging salt which : 
comes in an easy-to-handle ” e And, finally, it comes in an easy-to- | 
round package with a sturdy “ay. Tact” handle round package with a rustless 
spout that doesn’t tear out! aluminum pouring spout that won't 


Non-cakingcube crystals—"When 


1 
it rains, it - ; 

It's little wonder that women buy more wigsepaniele iia tear out with use 
; @ Full, even flavor—never too weak t 

Morton's Salt each year than all other or too strong. As it costs only 2c a week for an aver- 
brands of package salt put together. 3 A securely-hinged spout that age household to enjoy Morton's Salt, , 
For no other offers so many advan- 4 — ca i why take chances with unfamiliar g 
+f]: asy-to-nanale ackage—one : 
tages at such trifling expense. chat sally renee brands of doubtful satisfaction? For : 
5 Full, honest measure—not de- the utmost in economy and conven- n 


To begin with, “When it rains, it pours,” 
thus putting an end to the annoyance 
of clogged saltcellars in damp weather. 
Next, its satisfying flavor doesn’t vary, 


WEEN IP RAINS o fP POURS 


ience, look for the smart new blue-and- 
yellow Morton package the very next 
time that you go to buy table salt! 


ceptively filled. 























Science Finds Dry Yeast far More Effective Source 
of Precious Element that Tones Up the Digestive Tract and 
Stimulates Intestinal Action—and It’s Easier to Eat 


OR YEARS doctors have recommended 
yeast for combating constipation with- 
out harsh drugs. 

Now science finds that this tonic food is 
far more effective if eaten dry! 

Tests by impartial scientists reveal that 
from dry yeast the body receives almost 
twice as much of the precious element that 
tones and strengthens the intestinal tract! 

Dry yeast, experiments indicate, is more 
readily assimilated by the system. The di- 
gestive juices can more easily break down 
dry yeast cells and extract their rich stores 
of vitamin B—the tonic substance which 
makes yeast such a valuable health food. 


83% get Quick Relief from 
Constipation 
No wonder thousands have found Yeast 
Foam Tablets so helpful—so rapid—in 
correcting constipation. These pleasant 
tablets bring you the kind of yeast science 
has found so effective. 


NOVEMBER 1935 


At a leading clinic, 83% of the patients 
with constipation, who were given Yeast 
Foam Tablets, reported improvement 
within two weeks! Before starting to eat 
this dry yeast, some of the patients had 
used laxatives almost continuously! 


You will enjoy eating Yeast Foam Tab- 
lets with their rich, appetizing, nut-like 
taste. Scientists in leading American uni- 
versities and in various laboratories of the 
U. S. Government now use this pleasant 
pasteurized yeast in their nutrition ex- 
periments. 


Let Yeast Foam Tablets restore your 
eliminative system to healthy function. 
Then you will no longer need to take harsh 
laxatives. You will have more energy. 
Headaches should no longer trouble you. 
Your skin will be clearer and fresher. 


You can get Yeast Foam Tablets at any 
drug store. The 10-day bottle costs only 
50c. Get one now! 








Sree! 


SAMPLE BOTTLE OF 
YEAST FOAM TABLETS 


Send coupon below and 
you will receive free a 
generous 10-tablet 
taste sample of this 
improved dry yeast. 
You will really enjoy 
its pleasant, appetiz- 
ing flavor. 











NORTHWESTERN YEAST CO., 
P. O. Box 943, Los Angeles, Cal. 


Please send free introductory pack- 
age of Yeast Foam Tablets. SUC-11-35 














CAMERA CLICKS KICKOFF 


1 
IN 190,000 @ 
OF A SECOND! 





Lictures below show how 
Compresston means Power 








Heres Compression Lor Tou! 


rs is what actually happens to 
a fully inflated football at the in- 
finitesimal instant that it is kicked! 
Caught with stop-motion camera in 
1/100,000th of a second .. . by Prof. 
Hi. E. Edgerton and Mr. K. J. Ger- 
meshausen of the Massachusetts In- 
stitute of Technology. 

See how the kicker’s toe sinks in! 
Here’s compression for you! 

When you are driving to next Sat- 
urday’s football game, remember 
the pictures on this page. It’s com- 
pression that puts power in the kick- 
off; it’s compression that puts power 
in your car’s engine. The more a foot- 
ball is compressed before it leaves the 
foot, the farther it goes; the more 
gasoline is compressed in your en- 
gine’s cylinders before it is “fired,” 


the more power it develops. 





EVERY CAR OWNER SHOULD HAVE THESE FACTS: 


To increase the compressibility of motor fuel, oil 
companies use anti-knock fluids manufactured by 
the Ethyl] Gasoline Corporation. They are so effec- 
tive that most regular and premium gasolines sold 
in the United States and Canada now contain 


them. 


Pumps bearing the trademark “Ethyl” contain 
special motor fuel of outstanding quality and 


value because— 


1. You get a sufficient 
amount of fluid (con- 
taining tetraethyl lead) 
to produce the highest 
anti-knock rating by 
the official test methods 
of the oil and automo- 
tive industries. 


2. The all-round quality 
of the motor fuel so 
treated is doubly checked 


—hby the oil companies 
and by the Ethyl Gaso- 
line Corporation — at 
the refineries and at fill- 
ing stations. 


3. With Ethyl you get 
the full performance of 
the high compression 
engines of modern au- 
tomobiles. Ethyl also 
livens older cars which 
have carbon deposits. 





To get ALL the power and pleasure from your car investment—NEXT TIME GET ETHYL! 








in pour cars engine, l00.... 







Above: Foot swings to 
compress ball. Left: 
Drawing shows pis- 
ton in automobile 
engine cylinder start- 
ing upward to com- 
press gasoline vapcr. 








Above: Kicker’s toe 
meets ball, compress- 
ing it. Left: Spark ig- 
nites gas vapor com- 
pressed by piston. 





Above: Ball soars 
away as it springs 
back in shape. Left: 
Combustion of gas 
vapor drives down 
piston, furnishing 
power tocar’s wheels. 


ALWAYS LOOK! 
Only gasoline sold 
from pumps bearing 
the Ethyl trademark 
on globe or body con- 
tains sufficient Ethyl 
fluid to bring out the 
FULL performance 
of modern, high com- 
pression cars, 
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ON THE WEST COAST OF MEXICO 

















Memortes oF MazaTLAN: The day you went deep-sea fishing and surprised 
a great sea turtle sunning himself on the transparent water; the day you 
jogged through twisting streets in an arafa; good-natured mariachis tooting 


in the market place and strumming under balconies. 


Mazatlan is one of the most delightful towns in Mexico. Situated on our 
West Coast Route, halfway between the border and Mexico City, it is a 
popular stopover point and one of the many reasons for going to Mexico 
City via the West Coast. Through air-conditioned Pullmans operate between 
Los Angeles and Mexico City via Tucson, Nogales, Guaymas, Mazatlan and 
Guadalajara. (The winter roundtrip fare from San Francisco to Mexico City 


is only $96.80, from Los Angeles $79.05. Thirty-day return limit.) 
HOTEL PLAYA DE CORTES 


We are now building a modern resort hotel on the beach at Guaymas on the 
West Coast of Mexico, to be completed early this winter. It will be a com- 
fortable base for fishing trips into the Gulf of Lower California, an angler’s 
paradise, or for hunting trips. Or a place to just relax and rest under a 


friendly foreign sun. 


For booklets and information about the West Coast of Mexico, write F. S. McGinnis, 
Dept. SM-11, 65 Market Street, San Francisco. For de luxe booklet with large map in full 
colors, enclose 25c in stamps or coin. 


Southern Pacific 











One of the "Pilgrim Fathers" 
of Sequoia National Park 


a. 


Do you ever stop to think that, of every 
day we live, we spend a good big part in getting ready 
to live tomorrow, and the next day, and all the days that 
are to come? Sometimes we fuss a bit about eating in 
order to be able to work in order to be able to eat, and 
so on and on—but we go right on eating and working 
and eating and working if we possibly can! 

There are two absolutely contrary schools of thought 
on this matter of getting ready to live. One, brought to 
the east coast of this country by the ultra-serious-minded 
Pilgrim Fathers and carried on by the hard-working 
pioneers who built the Middle West, still holds that 
work of any kind is a virtue in itself. Work is work and 
play is play, and never the twain shall overlap. 

The opposing school teaches, by attitude and action, 
that this workaday business of getting ready to live can 
be just as much fun as getting ready for a party—and 
everyone knows that planning and preparing for such an 
event is frequently more fun than the party itself, highly 
successful though it may turn out to be. The building of 
a home (not of a mere house!) goes on happily through 
the years with constant changes and adjustments, con- 
stant planning and carrying out of ideas that will make 
for more abundant living for the whole family. 

To this joyous home fraternity of the West, it isn’t 
work to build a barbecue or a lily pool, even though 
backaches and blisters result from the manual labor in- 
volved. It is fun, from the first casual remark that it 
“might be a good idea to build a grill down in the 
corner behind that clump of eucalyptus,” on through the 
sketching and arguing and mixing of cement and un- 





GOLD 


skilled laying of bricks and stones, to the broiling of the 
first lamb chops and the proud showing off of the new 
achievement to admiring and appreciative guests. 

No true son of the sunset would think of adopting in 
full the ready-made plan of anyone else for anything he 
might desire to add to his equipment for more abundant 
living. Whether it is a barbecue grill, a kennel for the 
dog, a vacation trailer for the car, a week-end cabin in 
the mountains, or an “everyday” home in the suburbs of 
any western city, he has his own ideas (subject to revision 
by every other member of the family, of course) and he 
wants to work them out. Advice from experts, blueprints 
from architects, manual help from skilled workmen he 
will enlist, of course, in carrying out his ideas, but he 
doesn’t intend to forego all the fun of planning and im- 
proving and improvising. He doesn’t merely want a 
utilitarian cooking grate or a two-wheeled cart or a shel- 
ter from the elements; he wants the satisfaction of mak- 
ing a dream come true! 

This attitude of finding real enjoyment and satisfac- 
tion in the business of living today and getting ready to 
live tomorrow is an expression of the truly western phil- 
osophy of life. Naturally it is not accepted by every 
family that claims residence in the West. It is, however, 
the credo of every western household that finds joy in 
this magazine, for except to families endowed with the 
joy of everyday living, the pages of SUNSET are mean- 
ingless. To read a foreign language, one must have the 
key in his own mind; to read the real meaning into the 
ordinary homely tasks that go into the making of a 
home, one must carry the key in his heart. — G, A. C. 
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APPRECIATION 


CONTEST 


Nothing to buy—Simply write a letter 
telling about “good neighbor” deeds 
of the Safeway family 


AS YOUR SAFEWAY GROCER— 
H or any member of the Safe- 
way family — been helpful to 
you in a way you especially ap- 
preciate? 

Will you tell us how? A sim- 
ple, chatty letter may win for 
you one of 58 cash prizes—and 
at the same time be a good 
neighbor deed on your part. 


A Tradition of ‘‘Neighborliness” 


One mother tells us her apprecia- 
tion of a Safeway grocer’s kindness in 
seeing her little girl safely through 
traffic when she is sent alone to shop. 
A woman is grateful because a Safe- 
way man always helps her get fine 
vegetables—even though she cannot 
visit his store until late afternoon. 

Other letters praise a Safeway 
truckman who helped a motorist 
change a tire on the road .. . a Safe- 
way buyer whose friendly marketing 
advice has been profitable for a 
farmer friend. 

True stories like these prove Safe- 
way people are good neighbors. Re- 
member, employees of Piggly Wiggly 


NOVEMBER 1935 


and Pay’n Takit stores are also mem- 
bers of the Safeway family. 


This Safeway Appreciation Con- 
test offers you an opportunity to tell 
how well you have been served by a 
member of the Safeway family—and 
to be rewarded for writing your letter. 


Your Safeway grocer—together with 
Safeway buyers, testers, shippers and 
home economics experts—is working 
every day to bring fine foods to your 
table at true money-saving prices. 


Write your letter now! The simple 
rules will tell you exactly how to do it. 
.-.. Just follow 


H OW TO ENTER tess simpte rules 


4 Safeway executives will act as 
judges. Their decisions will be 
final. In the event of a tie, identical 
awards will be made to tying con- 
testants. All entries become the 
property of Safeway and will not 
be returned. 

Everyone is eligible to enter the 
contest except employees of Safe- 
way, Piggly Wiggly, and Pay’n 
Takit organizations, their adver- 
tising agents and their families. 
All letters must be postmarked not 
later than midnight, November 30, 
1935. Winners will be notified by 
mail. Address Safeway, Apprecia- 
tion Contest Editor, Fourth and 
Jackson Streets, Oakland, Calif. 








Ist Prize 
2nd Prize : 

3rd Prize 

Next 15 Prizes, each - 
Next 49 Prizes, each : 
Total . 











Write a letter (not over 200 words) 
telling about an appreciated act by 
a member of the Safeway family. 
(This must be a true story but the 
name of the Safeway employee 
may or may not be stated.) 


2 Send as many letters as you wish 
but tell of only one instance of 5 
helpful service in each letter. See 
that your name and address is 
plainly written on each letter. 


3 Write your story as you would tell 6 
it to a friend. Writing ability or 
manner of presentation will not 
count. See that your name and ad- 
dress is plainly written on each 
letter. 
































What do YOU 
Want in the House 
of Your Dreams? 






Th 







I: you were to build a new house, would it 
be just like the one in which you now live? If not, 
what changes would you make? How would you ar- 
range the rooms? Would you have a one-story or a 
two-story house? What features would you add that 
you do not have in your present home? 

Perhaps you want a more up-to-date system of heat- 
ing . . . closets that have built-in spaces for hiking 
boots, fur coats, shoes, purses . . . a special porch or 
deck for sunbathing . . . a closet in the garage where 
Junior can keep his scooter, tricycle, roller skates and 
all of the other impedimenta of childhood. . . . Per- 
haps grandmother has come to live with you and you 
wish to eliminate dangerous steps from room to room. 
. .. One SuNSET reader tells us that when she builds 
she is going to devote one wall of each room to 
“built-ins,” finished, of course, to harmonize with the 
general decorative scheme. In the dining room, for 
instance, that paneled wall will house dishes. In the 
living room it will provide storage cabinets for mag- 
azines, games, fireplace wood, ash trays and the like. 
In the bedroom such a wall will be devoted to well- 
planned wardrobe cases. Your own house of dreams 
may be built around a studio where members of the 
family can paint, weave, sew or write without annoy- 
ing the rest of the family. 





































Surely you have definite ideas about what you Be Sure to Write 
want in your house of dreams and we want you to 
put those ideas into words. Use as many words as When you have fully outlined the ideas 
you like, draw up rough sketches and plans (we that you hope to incorporate in your 
don’t care how amateurish they are, so long as we ane of dreams, write us about them. 
can understand what you mean) ; describe your family LAr sella Ong erie nai soe? 
he kind of ‘ : ' ? ary I. Every letter that is published 
the kind of lot on which you will probably build, and will be paid for at regular manuscript 
if possible, approximately what you would expect to rates. . . . Good writing, accurate 
spend in building. The best of these house sugges- drawing is not essential. It is ideas 
tions will be worked out in detail by architects and Soot so seen thees Set aa. Wt fen, 
be translated into dream houses for 


presented in the pages of SUNSET Magazine during Sunset readers everywhere.—The Editors. 
the coming year. Some of the houses will actually be 

built as SUNSET Demonstration Homes in the larger 

communities of the West. 


Address Your Letters To Sunset Magazine, San Francisco 
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IE WE may judge by the amaz- 
ing amount of new building going 
on, the West Coast, at least, has cer- 
tainly emerged from that recent period 
of financial embarrassment which 
prevented most of us from building 
so much as a dog house! Federal gov- 
ernment, architects, realtors and 
manufacturers—all have turned their 
attention to homes. Skyscrapers and 
large commercial projects seem to 
have had their day while better and 
more efficient housing comes into 
its own. 

With government backing of a 
better home movement, with research 
laboratories of great universities 
studying pre-fabrication possibilities, 
with the manufacturers outdoing 
themselves in the bid for new buyers, 
the developments for the House of 
Tomorrow are so intriguing, so far 
reaching in their implications that 
it all but takes one’s breath away. 

For example, are we to live in gar- 
dened parks with winding streets and 
a centralized and beautiful business 
district? Are we to order a house to 
be delivered by truck to our lot and 
put up in a few days’ time? Is it possi- 
ble to buy a pleasant, well-built house 
for $7.50 a week covering taxes, life 
insurance, interest, etc. with owner- 


HOMES 


of TOMORROW 


by ETHEL M. HEAD 


ship achieved at the end of 20 years? 
And what of glass walls and tubs in 
bath room and kitchen, or earth- 
quake- and fire-proof steel houses 
which will require no upkeep expense? 
Shall we be able to forego the mess 
of re-papering and have everlasting 
wallpaper that needs only scrubbing 
or, if we prefer it, lovely burnished 
copper wall surfaces? Is it possible 
that the architect will insist on her- 
metically sealed windows so that the 
air in the rooms shall be positively 
pure by air conditioning? With apolo- 
gies to Mr. Ripley, believe it or not, 
all of these questions can be answered 
in the affirmative, and in various 
sections of the country all of these 
new ideas are in practice. 
Therefore, for these who have been 
“lucky” enough to be unable to afford 
building their own home sooner, this 
is an exciting time, for it seems never 
has there been such a range of possi- 
bilities in home comfort and efficiency 
as there is today. In building Sunset 
Homes of Tomorrow, there are two 
points to keep in mind—building for 
greater comfort, and provision of ade- 
quate space for equipment that is 
essential to modern living. Let us 
hope the day of cheap, poorly con- 
structed and (Continued on page 32 
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IN PORTLAND 


In the new King's Heights addi- 
tion to Portland, Oregon, some 
30 sites will eventually be de- 
veloped into homes similar to 
the one pictured at right. Built 
by Mrs. Inman de Bruin. Bar- 
rett and Logan, architects 


Planned to take advantage of a 
magnificent view, the exterior 
of this house is of steel con- 
struction faced with brick; 
cedar frames the upper walls 


The interior is completely in- 
sulated and air conditioned. A 
model kitchen, a well-equipped 
laundry, and other features that 
go into the building of the 
new home, complete the picture 
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In Berkeley View 
Terrace, Berkeley, 
California, is being 
erected the charm- 
ing, not too spec- 
tacularly ''modern" 
house at left. John 
Ekin Dinwiddie is 
architect; J. M. 
Walker, builder 





Much care has been taken in 
the planning and building of 
this residence. The framework 
is earthquake resistant. Steel 
windows are glazed to admit 
the ultra-violet rays of the 
sun. The oil-fired furnace and 
air-conditioning plant is the 
newest type obtainable 
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The exterior view on opposite page, 
together with floor plan at immediate 
left, tells the story of one of several 
""New American" homes now under con- 


- struction in Los Angeles. Arthur R° 

8 Hutchason is architect, George M. Hol- 

stein, Jr., contractor, and Tommy Tom- 

ee , son, consulting landscape architect 
LH 






Poet count 





Note the compactness of arrangement, 
while, at the same time, all rooms 
open upon the garden. The feeling of 
the entire house is modern, yet re- 
strained; the garden, smart but tradi- 
tional. In our opinion, this is an excel- 
lent example of modern architecture 
























































































well adapted to conservative living 
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definitely roomy and comfortable. Sundecks 
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These three houses have been selected from some twenty 
General Electric prize home designs, as being particularly 
suitable for construction here in the Pacific West 
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Tue culture of pelargoni- 
ums (commonly known as Martha 
Washington geraniums) is as simple 
as anything well could be, and in any 
climate free from hard frosts they 
may be grown with the greatest of 
ease in almost any soil or situation. 
Indeed, well-established plants will 
often survive even a frost heavy 
enough to kill them back to the 
ground if the roots are not frozen, 
and will put up new growth again in 
the spring. Of course, in really cold 
climates they must be grown as 
house plants, like common gerani- 
ums, and with the same sort of treat- 
ment. 

In such case, when they must be 
kept indoors during the winter, they 
should be potted in a fairly rich, 
well-drained mixture, composed of 
sandy loam, soil from the compost 
heap or leaf mould, and old cow 
manure; the latter in liquid form 
may be fed to the plants in weak 
doses every two or three weeks, or, 
better still, a little of one of the com- 
mercial fertilizers may be used to en- 
courage good bloom. A sunny win- 
dow is of course a necessity, and in 
really cold weather the plants must 

be carefully pro- 


house plants, providing more beauty 
and variety than ordinary geraniums 
and with no more difficulty. 

It is, however, along the Coast 
(especially in California) that pelar- 
goniums really reach the height of 
their glory, rambling up walls as far 
as the second story, or bushing out 
in colorful masses in beds and bor- 
ders. I have seen them doing equally 
well in soils ranging all the way 
from heavy adobe to the pure sand 
of the seacoast, and in situations as 
varied as the glare of a sun-baked 
stucco wall and the cool semi-shade 
of a grove of Monterey pines. Gener- 
ally speaking, a warm and rather 
sheltered exposure seems to suit them 
best, but one grower recommends 
that in regions where there is great 
summer heat they be given some 
shade, at least in the afternoons. 

As to soil, although they will 
grow and bloom with or without 
fertilizer, a little feeding (I use old 
cow manure and leaf mould) seems 
to be advisable, particularly if they 
are grown in large tubs or pots. 
Watering is necessary in dry climates, 
but on the coast, where fogs prevail, 
pelargoniums can go for long periods 
with no water other than the normal 


Pledtortams.. 


on cold nights with a cover of burlap 
sacking until the period of frosts is 
over. 

To multiply pelargoniums, as any- 
one knows who has begged a “slip” 
of some charming variety from a 
friend’s garden, one simply takes 
stocky pieces of the parent plant and 
roots them in the ground or in a box 
of peat, sand and loam, or even in 
pure sand. The cutting should be six 
or eight inches long and cut cleanly 
just below a joint in the stem; it is 
then set about half of its length in 
the soil, and kept fairly damp until 
well rooted. One authority recom- 
mends standing cuttings in a weak 
solution of sugar and water (say half 
a teaspoonful of sugar to a cupful of 
water ) for several hours before plant- 
ing. Cuttings may be taken at any 
time; in the fall the large plants 
should be trimmed back lightly 
(never severely as with roses) to keep 
them from getting too straggly, and 
the branches trimmed off may be 
used for cuttings, if desired. 


Intelligent feeding produces 
luxuriant foliage and bloom 


PHOTOGRAPH BY J. HORACE MCFARLAND 





rainfall—a consideration when one 
wishes to spend an extended vacation 
away from his garden. 
Pelargoniums have few enemies. 
Aphis and mealy bugs will sometimes 
attack the plants, but are not likely 
to do any real damage unless the 
plants are very small. These pests can 
be controlled by using pyrethrum or 
nicotine sprays (best with an oil base 
for mealy bugs), or, in light infesta- 
tions, by simply washing off the 
leaves with a strong spray from the 
hose. In areas of heavy frosts, much 
can be done to protect them by heap- 
ing a thick mulch of peat or leaf 
mould around the base of the stems 
during the cold season. Or, if one’s 
plants are young and very choice, it 
may be worth while to protect them 


tected from frost. 
Some growers 
recommend that 
potted pelargoni- 
ums be given a 
rest in late sum- 
mer for a month 
or two in a cool 
and rather dry 
place, afterwhich 
they can be taken 
out of their pots, 
pruned lightly 
(both branches 
and roots), and 
re-potted in fresh 
soil. Treated in 
such fashion pel- 
argoniums make 
truly exquisite 


Santa Monica, one of 
Richard Diener's 
fine plant children 
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FOR PACIFIC COAST 


GARDENS 


by MARIAN W. GRANT 


Fortunateiy for the lover of pelar- 
goniums, there are several growers in 
the West who are now offering ex- 
tended lists of these fine perennials, 
and one or two at least are doing 
their own hybridizing and producing 
new and more beautiful varieties that 
are a great improvement upon the 





As cut flowers pelargoniums 
offer interesting possibilities 


older types. So much confusion exists 
concerning the names of pelargoni- 
ums, however, that by far the safest 
way to select them is to see the plants 
in bloom and choose those that appeal 
to you most. It is, therefore, with 
some hesitation that I refer to named 
varieties, and yet it may be helpful 
to name a few of those I have found 
particularly lovely. 

In the pink shades, my favorites 
are Schon Illa, clear salmon pink 
with delicately fluted edges and small 
dark blotches; Champion, large blush- 
pink shading to white with maroon 
and red blotches on the upper petals; 
Kate Bornemann, white and luscious 
salmon pink, ruffled, upper petals 
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blotched with rich maroon and sal- 
mon-scarlet; Santa Monica, very 
large blossoms of satiny peach-pink 
lightly feathered with red; Spring- 
time, an unblotched bright rose with 
white center and edges and a ruffled, 
semi-double effect; and one of the 
best of all, Frau Krumb, literally 
covered in its blooming time with 
great clusters of palest blush-pink, 
exquisitely ruffled and blotched with 
deep maroon on the upper petals. 

Among the white or near-white 
pelargoniums are Baby Jarrett, a 
charming godetia-like flower of sil- 
very white flushed with pink and 
with small red blotches on each 
petal; Olympic, one of the best pure 
whites; and Prince Bismarck, white 
with large purple blotches on the 
upper petals and a faint veining of 
lavender on the lower ones. 

For those who like the purple 
shades there are many sorts, from 
light orchid to deep purple; Blue 
Mabel is a soft rosy lavender with a 
rather straggling habit of growth; 
Majesta is a lovely blossom of white 
and crimson-purple with deep pur- 
ple-crimson blotches on the upper 
petals; Orchid Frill, one of the newer 
ones, is listed as exquisite lavender 
with darker blotches and a frilled 
edge. 

In reds, to name only two out of a 
long list of fine ones, I like Garten- 
direktor Siebert, whose petals look 
as if they were made of crimson 
taffeta, blotched with black; and Sue 
Jarrett, a large and handsome flower 
of light rose-red splotched and veined 
with deep rose and crimson. 

Besides these there are many equally 
lovely which are either unnamed or 
whose names were not known to the 
nurserymen from whom they were 
obtained. One of the finest, identified 
to me only as a “New Salmon” is of a 
pure and glittering salmon shading 
almost to orange and with scarcely 
noticeable blotches—a striking color 
which never fails to attract attention, 
and which is particularly charming 
when cut for house decoration. 

Breeding of pelargoniums seems 








From the author's col- 
lection of named varieties 


mainly to have gone in the direction 
of larger size, but for those who like 
the daintiness of miniatures there are 
several with very small blossoms in 
clusters or sprays; one of the best is 
Mrs. Layal, whose pert little blooms 
look for all the world like tiny laven- 
der and purple pansies. 

It must be added that every pelar- 
gonium, whatever its color, is blessed 
with an unusually beautiful texture 
of petal, a sparkling sheen that gives 
the flower, viewed at close range, the 
appearance of being overlaid with a 
frost of silver, and which greatly en- 
hances the pure colors. 

The more adventurous gardeners 
may like to try growing pelargoniums 
from seed, which may be obtained 
from a few seed houses in this country 
and from more abroad. Personally, I 
have not been able to obtain a high 
degree of germination from the seeds 
I have purchased, but I may have 
been at fault in my methods. When 
once up, however, the little plants 
seem to grow easily enough in a soil 
mixture of sand, loam, and peat, with 
no more care than one would give 
hardy annuals. When they have made 
their true leaves they can be pricked 
out into little pots, and shifted on 
into larger pots as their growth re- 
quires. 

A final word must be said about 
the value of pelargoniums as cut 
flowers. Their graceful clusters and 
brilliant, showy colors make lovely 
arrangements, and few flowers are so 
lasting when cut—a week or even 
two weeks is not an unusual length 
of time for them to be lovely as 
decorations, and even quite small 
buds will open in the house. I like 
sometimes to nip off individual blos- 
soms of a wide variety of different 
kinds and float them, with their crisp 
green leaves, in a shallow bow] for a 
charming and colorful centerpiece; 
and with the larger clusters there is 
almost no end to the delightful ar- 
rangements that may be made of 
pelargoniums, alone or in combina- 
tion with other garden flowers. In 
short, for all around usefulness, 
beauty, and ease of culture, I can 
think of no perennial more worth- 
while for Sunset gardens in the Pacific 
Coast region than the pelargonium. 

































ter ameliorating 
social force which in our boast- 
ful but careless fashion we 
call civilization was brought 
to the West by men who car- 
ried a rifle in one hand and 
an axe in the other. If there 
had been no horses, pioneers 
would have walked; without 
wagons they would have borne 
their packs on their backs; 
they could—and did—live 
with little or none of the 


to health; lacking clothing, 
they used the skins of beasts; 
they did not need maps, even 
if they could have got them; 
the plow and the scythe and 
the sawmill engine were im- 
portant tools, but colonization 
would not have been stopped 
without them: only the axe 
and the rifle were indispensa- 
ble. 

And that is why the west- 
ern hobby we bring you this 
month is so significant. It is Dr. Clar- 
ence A. Wills’ collection of rifles. 

It would be hard to find a more in- 
teresting subject, and our friend knows 
it thoroughly. How the caveman who 
first threw a stone instead of wielding 
a club started the whole evolution; 
how a later Ug or Lal sharpened a 
stick and hurled the first javelin; how 
his great-great-great-grandson bent a 
stick with a thong and used the energy 
of the drawn bow-string to give im- 
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pulse to his shortened spear, the ar- 
row; how an inventive genius planted 
a powerful bow on a stick with a shoul- 
der-piece, drew the string back to a 
catch and then, with the piece steadily 
aimed, pulled a releasing trigger and 
let the arrow fly, and so developed the 
“cross-bow,” the father of the rifle— 
these are part of the story. The inven- 
tion of gunpowder led to hollowing 
out a rod of iron into which a charge 
of powder and a small stone or, later, 
a round ball of lead, were rammed, 
and this deadly charge was set off when 
a burning match was applied to the 
touch-hole. Thereafter dint and_ steel 
were used for many generations, till 
the percussion cap was thought up, fol- 
lowed by the invention of a cap built 
into the cartridge. And so the modern 
rifle. 

Dr. Wills owns guns that tell this 
story, step by step. His primary inter- 
est begins with the so-called Kentucky 
rifle, first made by Pennsylvania Dutch 
gunsmiths who brought their skill and 
training from the shops of the German 
Palatinate in the Seventeenth Century. 
The arm they made was well adapted 
to the requirements of Central Europe, 
of course, but the frontiersman found 
it clumsy, wasteful of powder, heavy 
to carry, and not always reliable in such 
an emergency as a maddened bear or 
a predatory Indian could create. What 
they wanted, they said, was a rifle with 
which a man “‘could shoot the eye out 
of a squirrel.” That was their way of 
putting it, because such a gun would 
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Graprowws “thrips,” the tin 
insect which raised havoc with gel 
iolus blossoms in 1934, can be con- 
trolled without much difficulty. This 
statement is backed by the fact that, 
almost without exception, those who 
followed the advice of horticultural 
authorities bloomed their gladiolus 
with little or no damage from thrips 
this year. 

“Thrips,” long prevalent through- 
out the West, did little damage to 


gladiolus until the arrival of a new 
variety, labeled Taeniothrips gladi- 
oli. First found in the United States 
in 1931, this type of thrips multiplied 
rapidly, spreading through the coun- 
try, reaching Southern California in 


1933, and most of the remaining re- 
gions of the Pacific Coast in 1934. 
First attempted treatment was in 
spraying the blooms to kill the rav- 
aging pest. But alas! The insect was 
so tiny that many, hidden away in 
the folds of the tight sheath, escaped 
any spray. Being rapid multipliers, 
the thrips, once given a good start, 
usually increased in numbers faster 
than they were killed by the spray. 
Worse, the pests were able to travel 
from one garden to another, gliding 
on the prevailing winds, and almost 
everyone growing gladiolus for late 
blossoms got a taste of devastation, 
excepting only those whose plantings 
were a er long distances away 





from infested plantings. 

Experts elsewhere in the United 
States had already been studying the 
problem, but different climatic con- 
ditions made the problem quite dif- 
ferent so far as the West Coast was 
concerned. Stanley F. Bailey, of the 
University of California at Davis, 
and Howard L. McKenzie, also from 
the University, but with headquar- 
ters at Riverside, both made a most 
complete study of the gladiolus 
thrips. 

It was known that the gladiolus 
thrips often wintered over by feeding 
on the bulbs while in storage. The 
first advice of the experts, therefore, 
was for everyone to plant treated 
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go on from there and kill wild beasts 
and wilder redmen; the phrase they 
used to express their requirements was 
the phrase, however, that gave us the 
name “Kentucky squirrel rifle’—one 
of the greatest arms of precision ever 
built by man, and one not much ex- 
celled by the triumphs of the modern 
gunsmith’s skill. 

This is the kind of facts impressed 
on one by Dr. Wills’ collection and his 
conversation concerning it. The guns 
themselves are most interesting; they 
are as beautiful as old violins or as the 
most distinguished and authentic period 
furniture. It is easy to ei dione a 
Dr. Wills doesn’t explain it, but every 
word he speaks on the subject, the way 
his eyes light up when his hobby is 
mentioned, and the way he handles 
the items on his racks and shelves are 
eloquent. The explanation is that a gun 
is a peculiarly personal object. To the 
frontiersman it was his life insurance, 
his means of adding to and often of 
giving him his bill-of-fare; it was his 
constant and familiar companion, never 
out of his reach day or night. To the 
modern hunter the gun is much the 
same thing; it is more dear to its owner 
than anything else except possibly his 
dog; he must maintain that it is the 
finest, truest, best-shooting, best-bal- 
anced, and most perfect of all rifles or 
shotguns ever made in history, even if, 
as rarely happens, he has some secret 
doubts on that point. He is jealous of 
his gun—it is the apple of his eye. 

Therefore, from the beginning, guns 


have been beautifully made. Not only 
is the mechanism machined and cali- 
pered and finished like the mechanism 
of a fine watch, but it is designed with 
an almost reverent care and has real 
beauty of line and dimension and ma- 
terial. The barrel is as finely finished 
as any piece of jewelry, and it is often 
engraved and embellished with decora- 
tive scrolls and lines in addition. The 
stock is of the finest wood obtainable, 
polished like a Stradivarius, and deco- 
rated with silver inlays, escutcheons, 
plates, and the like. Closely examined, 
these old rifles—as many made today, 
even in our machine age of the stand- 
ardization of everything else—are as 
beautiful as anything made by the hand 
of man. 

When I went to Dr. Wills’ quarters 
in the Faculty Club on the University 
of California campus for a photograph 
or two to illustrate this little paper, I 
found that most of his rifles, many of 
them worth more money than anyone 
would risk losing, are kept in a safe 
place of deposit. But examples showing 
the evolution of the rifle were there, 
and you will find them pictured here. 

If you study the picture you will 
see that the whole history of the fire- 
arm has been tied with the settlement 
of the West. In Dr. Wills’ hands is a 
“wheel lock’’ of 1868. The first three 
on the wall are Kentucky squirrel rifles 
(1730-1800) ; next is a long-stock 
“percussion cap” Kentucky of 1815- 
50; and last is a Hawken, built with 
ashorter barrel so that it could be com- 
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fortably carried on horseback. It has a 
large bore to make it deadly against 
bear, buffalo, or tough-skinned Indians, 
and yet it is sturdily built to withstand. 
any ordinary amount of hard usage. It 
was the rifle, Dr. Wills says, that was 
most useful in the conquest of the 
West; Fremont’s men were armed ex- 
clusively with these rifles when he led 
his forays on Indians and trouble-mak- 
ing Californians; although there were 
thousands of earlier model Kentuckies 
brought west and used here up to with- 
in very recent years and a few even to- 
day, the Hawken was the western 
plainsman’s rifle. 

If you find more of history than you 
do of Dr. Wills or his collection in 
these lines—well, that is the way this 
collector 1s! And now you know, per 
haps, where Dr. Wills’ famous daugh- 
ter got her quiet demeanor and her 
sincere dislike for purely personal pub- 
licity—WILBUR HALL. 


Editor's Note.—This is the eighth 
in a series of hobby articles by Wilbur 
Hall. What is your vote? Shall we have 
more of them, or shall we devote this 
space to gardening? If it is your wish 
that the hobby articles continue, you 
must suggest western collectors that will 
make good stories. If you want garden 
articles you must tell us. As is always 
the case in SUNSET, this is your maga- 
zine, and we want you to make the de- 
cisions as to what type of articles shall 
be used. 
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bulbs. Commercial growers were 
assured that a double fumigation 
with specified poisonous gases at a 
given interval would give a 100 per 
cent kill. The most careful ones fu- 
migated three times. 

Amateurs, however, were offered 
another method of treating bulbs. 
After curing the bulbs, it was recom- 
mended that a liberal scattering of 
naphthalene flakes (obtainableatdrug 
stores) be stored in the box or bag 
with the bulbs, four tablespoonfuls 
to 100 bulbs. This discourages the 
thrips but does not eliminate them 
completely, although it prevents any 
practical damage to the bulb. Just 
before planting, the bulbs should be 
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peeled, then dipped into hot water 
for approximately three minutes. The 
temperature should not be over 120°, 
easily gauged by keeping the water 
as hot as one can stand while holding 
his hand in the water. 

Checking over the situation, Drs. 
Bailey and McKenzie advised plant- 
ing early to avoid an influx of thrips 
from neighboring gardens. 

The third bit of advice was to 
spray and spray often and early. 
First spraying should begin when 
the plants are only two or three 
inches high, and be repeated every 
ten days. Previous experience had 
taught that thrips, once numerous 
enough to scar and deform the blos- 
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soms, cannot be controlled by this 
method. Spraying, however, will 
kill a large enough percentage of the 
insects to delay their natural increase, 
and will allow one to have good 
blooms many weeks after the first 
thrips arrive in the garden. There 
are several efficient sprays available. 
New information, released after 
tests at Davis, California, is to the 
effect that certain gladiolus appear 
to be more resistant to thrips than 
other|varieties. Alma Needham (pink), 
Gay Hussar (orange), and Salbach’s 
Pink were the three most resistant 
varieties tested. They were followed 
closely by Butterboy, Pearl of Cali- 
fornia, and Magna Blanca.—E. S. 














Ever since the 

first Thanksgiving, 

the turkey and the 

cranberry havecome 
down through the years neck and 
stem. While Miles Standish and 
Elder Brewster, with their ready 
flintlocks, stealthily trod the forest's 
somber aisles, their women folk 
sought the ruddy-cheeked “crane- 
berries” amid the New England 
marshes. Today the ghoulish gobble 
of the turkey resounds from every 
ranch and barnyard, but, with true 
New England conservatism, the cran- 
berry until recently preferred to 
blush unsung among the sedges of 
Atlantic coastal bogs, patriotically 
faring forth each autumn to spread 
the annual tradition of the Pilgrims 
through the nation. 

But even a bog cherry relishes a 
change of scene. While the turkey 
strutted to the huzzas of the multi- 
tude, the cranberry unpretentiously 
moved westward. Leaving its rela- 
tives of the New Jersey boglands, and 
passing, without even a visit, its 
cousins in the Wisconsin marshes, 
the aristocratic Puritan stock fol- 
lowed the covered wagon and found 
a new home on the shores of the 
Pacific. Up in the cool Northwest, in 
the Sandduneland of the Columbia, 
the Chehalis, and the Willapa, where 
the restless ocean chafes the head- 
lands of Washington and Oregon, 
Cape Disappointment has become 
the Cape Cod of the West. And the 
cranberry, finding the richest of peat 
soils and the blessings of filtered sun- 











shine and sea-born rain, like 
the oyster, has come to stay 
on the Pacific Coast. 

Although pioneer cranberry 
Sper were made in southwestern 

ashington as early as 1873, it was 
with the establishment of the first 
commercial bogs in 1909 that stories 
of fabulous yields, reaching two 
thousand dollars an acre for a single 
crop, precipitated a boom that lifted 
the price of raw bogland from prac- 
tically nothing to as much as three 
hundred dollars an acre. Hundreds of 
acres were hurriedly cleared and 
planted, while other suitable lands 
were platted, partially drained, and 
offered for sale. 

Then came the reaction. Drainage 
problems and lawsuits arose. Capital 
failed before bogs began to bear. 
Many owners discovered that the 
varieties planted did not produce 
sufficient yields. Frost, insects, and 
plant diseases took their toll. Some 
of the larger companies failed, many 
individuals abandoned their bogs, 
but others continued what appeared 
to bea losing battle, and are gradually 
winning the uphill struggle against 
insects and fungi. Realizing the de- 
sirability of united action, growers 
formed a marketing cooperative, the 
Pacific Cranberry Exchange. This 
association not only assures the pro- 
ducer a market for his berries, but 
finances his seasonal spraying materi- 
als, his containers, and 
some of his equip- 
ment. In a small 














way it is beginning to 
tell the people of the 
Coast states about the 
spicy flavor and other 
superior qualities of western-grown 
cranberries. 

In 1921, the State of Washington 
became interested in the infant in- 
dustry, and established, under the 
supervision of Washington State Col- 
lege, a cranberry laboratory and ex- 
periment station at Long Beach. 
Here, under the management of Mr. 
D. J. Crowley, uakae of frost pro- 
tection, insect control, disease and 
weed eradication, and cultural prac- 
tices have been developed which 
are gradually whittling away the 
obstacles and shaving off the uncer- 
tainties to settle the industry on a 
substantial basis. 

Fortunately, perhaps, the develop- 
ment of a cranberry bog requires the 
investment of a comparatively small 
quantity of cash but a stupendous 
amount of physical labor. First the 
area of boggy peatland must be sur- 
rounded by a drainage ditch which 
removes the surface water but leaves 
the moisture table sufficiently high to 
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Out of rich black peat 
bogs along the Oregon 
and Washington coast 
grow our cranberries 


The berries are taken 
from the fields to the 
packing house to be 
"“fanned''and" bounced" 


keep the peat 
saturated. Next, the 

surface must be 
shaved as clean of vegetation as a 
city pavement. This backbreaking 
task is called “scalping.” The accu- 
mulated vegetable debris is piled in 
great mounds which must be hauled 
away, usually by wheelbarrow, for 
which planks are laid across the bog. 
Some growers build wooden or even 
steel-railed tracks upon which they 
push small cars. Since a suitable cran- 
berry plat consists partially of peat 
bog and partly of sandy ridge, “scalp- 
ings” are piled on the sand to decay 
and furnish organic matter which 
builds up the lighter ridgeland into 
highly productive garden soil. The 
thoroughly scalped peat, smooth and 
level as a tennis court, must then be 
covered to a depth of three or four 
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Tired knees, aching 
backs, endless hand la- 
bor—these are part of 
the cost of producing 


On small tracts picking 
is done by hand, paral- 
lel strings marking off a 
row for each worker 


inches with clean, fine sand. This is 
excavated from the ridges and hauled, 
a wheelbarrow load at a time, and 
spread over the peat. When raked and 
smoothed, the area is ready for plant- 
ing. 

In the spring of the year, the sanded 
surface is marked off in ten inch 
squares, at the corners of each of 
which a cranberry plant cutting is 
pushed deep into the sand. With the 
water-table kept high by maintain- 
ing the level in the drainage ditches, 
the cuttings take root and begin to 
grow. But the moist, sun-flooded sand 
furnishes an attractive sprouting bed 
for millions of weed seeds blown 
from the surrounding bogland, and 
the harassed owner must conduct a 
continuous campaign of defense, 
crawling over his acreage on hands 
and knees, plucking out the tiny 
weeds before they gain a foothold 
among the cranberry rootlings. 

For three long years this continues, 
a weed-and-wait program of heart- 
breaking proportions. As the plants 
stretch their vinelike runners over 
the sand, weed infestation becomes 
less of a problem, but injury from 
insects and fungi increases in pro- 
portion. Sprays, after the bog is 
established, are necessary to control 
these pests. Suitable and expensive 
equipment is essential for practical 
coverage, and as many as half a dozen 
sprays during the season may ‘be 
necessary. (Surviving these three 
hazardous years, the cranberry crop 
may be ruined by sun scald.) 

The third spring brings the first 
blossoms. Normally, danger of frost- 
ing is not great the first or second 
blossom seasons because the plants 
have not thoroughly covered the 
sand which absorbs heat during the 
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day, releasing it gradually through- 
out the night. But when the matted 
plant growth covers the sand, late 
spring frosts become a grave hazard. 
Smudge pots, motor-driven wind 
machines, and a raised water table to 
flood the bog form the growers’ de- 
fense against frost. 

Harvesting the cranberry crop be- 
gins early in September of the third 
year. On small tracts, picking is done 
by hand, strings being stretched 
across the bog in parallel lines, and 
the pickers gleaning every berry be- 
tween the strings. In larger bogs, 
“scoops” are used, and mechanical 
pickers have proved successful. The 
berries are taken from the fields to 
the packing-house where they are 
cleaned and graded. A fanning-mill 
removes all leaves and trash while a 
“bounce” device grades out the in- 
jured fruit. The “bounce” machine 
consists of a series of plates, scien- 
tifically slanted, over which the 
berries fall. Sound berries bounce into 
one bin, while those that are injured 
fail to bounce and fall among the 
culls. 

“Cranberries,” states Miss Jennie 
Rowntree, Professor of Home Eco- 
nomics of the University of Wash- 
ington, “are a well-balanced food of 
good American lineage; eat all you 
want. They are consumed for their 
appetizing, colorful, pleasure-pro- 
moting values; for their tartness, 
their texture, and their association 
with the traditions of Thanksgiving 
and Christmas. They stimulate, not 
health or nourishment, but higher 
centers, those of pure enjoyment.”— 
Natt N. Dopce. 
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Tue discussion of unpleas- 
ant subjects—school reports or the 
payment of big bills, for example— 
is often approached by children and 
wives by devious paths, by an elabo- 
rate introduction aimed to put the 
recipient of the impending blows in 
a cheerful or charitable frame of 
mind. In this consideration ulti- 
mately of autumn color in the gar- 
den, a rather alien beginning with 
tributes to the value of green in sum- 
mer has no such purpose, for it is 
here quite unnecessary. It is indeed 
wholly due to my having spent June 
and July east of the Mississippi in the 
wettest, greenest summer of many 
years, and to my impression, on re- 
turning to California in August, that 
what I valued most then in my own 
garden was the restful green of trees, 
shrubs and such pieces of lawn as | 








ENDS OF 
SPINDLES CUT TO 


had felt able to afford. But if the 
greens of this summer were grateful 
to my eyes they are as nothing to the 
glory of the eastern autumn colors 
with which I grew up and which I 
have been fortunate enough to see 
again in recent fall visits to the East. 
Perhaps it is their recollection which 
has moved me to try for a colorful 
autumn in my garden, its next most 
attractive season to spring. For I find 
that the range of colors which then 
appeals to me is that of the eastern 
American woods as they change col- 
or—gold and scarlet, with all those 
blended shades which come from 
their combination. 

Though an ardent iris enthusiast 
in spring, I get no thrill from the 
quite occasional fall flowering of cas- 
ual lavender or mauve varieties, for 
these colors please me then as little 
as do the cold pinks of cosmos or the 
tall tree Dahlia imperialis. As winter 
approaches I want warm color in my 
garden, and in fall flowering annuals 
one gets it easiest in Tithonia speciosa, 
a gawky but very red recent arrival 
in our garden; in the new dwarfer 
cosmos, Orange Flare; in calliopsis, 
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gold and rich maroons, fine in the 
better mixtures like the dwarf Mar- 
morata; in the yellow, bronze and 
scarlet snapdragons, now available 
in the pretty rust resistant strains; 
in African marigolds, including such 
recent improvements as Guinea Gold 
and Yellow Supreme and gold and in 
the brown French varieties; in calen- 
dulas, in zinnias, and in the more cas- 
ual or late flowers of our California 
poppies or some of the South African 
annuals like the arctotis or dimor- 
phothecas. 

Perennials, too, give many shades 
in the desired range. The pompom 
and the single chrysanthemums, 
grown as free bushes, furnish just 
about the best yellows, oranges, 
bronzes and reds of October and No- 
vember and then seem so much more 
appropriate to the season than the 
generally rather cold pinks of the 
family. Our native zauschneria, ge- 
ums, gaillardias, gazanias, rudbeck- 
ias (excepting R. purpurea), and for 
taller plants some of the less itiner- 
ant sunflowers, Helenium autumnale 
(especially Riverton Gem), red hot 
pokers (kniphofias or tritomas), can- 
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Hi Sibley wants you to build a garden 
carreta. Well, why not? Such a 
vehicle is not only reminiscent of the 
Old West, but, loaded with gourds, 
pine cones or cacti, it becomes a 
decorative asset to certain gardens 
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IT | AUTUMN COLOR 


nas, late planted dahlias, and, in 
frost free districts, aloes, are all per- 
ennials for color in the autumn leaf 
range. 

A few of our subshrubs and vines 
bear in autumn flowers in the color 
range called for. The orange flowered 
Lion’s Tail (Leonotus leonurus), if its 
earlier flowers are removed gives a 
later bloom. The lantanas, tough, 
drought but not frost resistant, in- 
clude varieties in yellow, red and 
combinations of these colors. Late in 
the season in warmer sections than 
mine, especially around Santa Bar- 
bara, Bignonia venusta is a wonder in 
glowing orange. 

But as summer absence from my 
garden becomes more frequent and 
an increasing fondness for more per- 
manent plants grows on me, I find 
myself with my present large garden 
looking to sources other than flowers 
for much of my autumn color. In one 
of these, berries, we are fortunate. It 
is true that I can’t reproduce the red 
and white effect of the berries of the 
Japanese barberry (Berberis Thunbergi) 
against the snow, but then I don’t 
want to; whereas I can have the 


A GARDEN CARRETA 


This particular carreta is 22 inches high. 
When you make it, select dead branches 
from which the bark has long since peeled. 
The wheels and frame can be of driftwood 
or of any heavy old lumber that has been 
weathered. Much of the cart's charm lies 
in rough workmanship and crude materials 








beautiful translucent coral reds of 
certain Chinese barberries (Berberis 
Wilsont and B. subcaulialata), easy, 
drought resistant shrubs so spiny 
that the birds leave the berries alone. 
I can also have the mass of orange or 
red from the berries of the evergreen 
pyracanthas or firethorns, of which 
P. coccinea in red and its variety P. 
coccinea Lalandi in orange are the most 
common and as effective as any, 
though I am growing several of the 
newer Chinese species for variety and 
their own interest. We have also 
more cotoneasters than can be grown 
elsewhere, for all are hardy here, 
and they include prostrate forms like 
C. horizontalis or the lovely early C. 
praecox, ot C. humifusa, up through 
tall deciduous species like C. acumi- 
nata, which holds its berries long; 
or evergreens like C. pannosa, which 
gets cleared out when the first snow- 
falls in the Sierra foothills drive the 
robins down to Wildcat Cafion for 
food. Here is a family hardly grown 
in California a quarter century ago 
but now deserving study of its many 
varieties, both for shrubbery screens 
and for fall berries. 

The wild thorns of the eastern 
American woods, members of the big 
Crataegus family, give us small de- 
ciduous trees with long persistent 
red berries which some of us gathered 
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and ate under the name of haws 
when we were young. They are little 
seen in California as they are slow 
growing. Captivated by the fall 
beauty of Crataegus crus-galli in the 
old botanical garden of the Univer- 
sity of California at Berkeley, I 
planted it in a garden I left too soon, 
but now I have some young trees of 
Crataegus cordata, the Washington 
Thorn, which now in their tenth 
year from seed are well clothed with 
berries. Both these have the further 
advantage of fine bronze and red leaf 
coloring, the Washington Thorn be- 
ing worth growing a the autumn 
foliage alone. 

Again the apples give us lovely 
fall color in their fruits. The flower- 
ing crab, Pyrus floribunda, literally 
drips then with its thousands of yel- 
low, red-flushed little apples until 
the quail clean them off, and Pyrus 
Eleyi adds to its bronzy red foliage a 
crop of glowing crabapples like big 
polished red cherries. Even Pyrus bac- 
cata, the Siberian crab, grown for its 
jellymaking fruit, is a lovely sight 
when covered with its bloom-dusted 
red apples. A tree of it and one of the 
large Jonathan apple, also with red 
fruits, are competing in my garden 
for the best September color effect. 

Of course in the East, the Pacific 
Northwest and (Continued on pase 36 
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the Kitchen 


CEDARBROOK SALTED FILBERTS 
(Illustrated on this page) 








1 pound of filbert kernels 

1 tablespoonful of butter or other shortening 

1 teaspoonful of salt 

Melt the butter in a heavy skillet, pour in the nuts, and stir constantly 

until they are all coated with butter, and hot through. Then set the skillet of 
nuts in a moderately slow oven (325°) and roast, stirring frequently, until when 
you cut one in two, it is the shade of tan you prefer. Do not try to blanch them, 
as the little bit of brown skin they have adds to their flavor. When done, turn 
out onto paper and let cool partially, sprinkle with the salt and stir two or three 
times to distribute it evenly. When cold, they may be stored in glass jars. Larger 
quantities of nuts call for more butter and salt and longer cooking. These are 
irresistible—Mrs. H. E. A., Nooksack, Washington. 


YOU DON'T NEED A MENU 
FOR THESE! 
































ZUCCHINI PIQUANT 

















Add nuts jana 
stir until all 





are coated ~~~ 














One frequently hears the complaint that Italian 
squash is tasteless. My family doesn’t even care 
for it Italian style, and so I have experimented 
until I have found a method of cooking and a 
combination of seasonings that everyone seems to 
like. It is sufficiently ‘de luxe’’ for company din- 
ners, yet very inexpensive. 





AN EASILY PREPARED 
“SMALL DINNER" FOR 
GUESTS 
Avocado and 
Grapefruit Cocktail 
Crisp Crackers 
Broiled Lamb Chops 
Currant Jelly 
Cubed Potatoes in Pimiento 
Cream Sauce 


rig P. moe 
2 panede of zucchini (small, tender ones) sep te tear 
1 bunch of tiny green onions Apple Pie Cheese Coffee 

























1 tablespoonful of water if necessary 

Salt and pepper to taste 

2 dashes of nutmeg 

1 generous tablespoonful of butter 

Trim off ends and any rough spots from squash, but do not peel; slice both 
_—_ and onions, separately, very thin. Put half the squash into a sauce pan, 
add the onions, then the remaining squash. Use a heavy aluminum sauce pan 
if possible; if not, the tablespoonful of water called for will be needed. Cover 
tightly and place over moderate heat, shaking the pan frequently the first 5 
minutes of cooking to prevent sticking, but do not keep lifting the lid, as this 
allows steam and aroma to escape. After it has started to cook well, reduce heat 
to low and let steam until done—not more than 15 to 18 minutes. (Overcook- 
ing spoils the flavor.) Shortly before serving, mash with a potato masher, add 
salt, pepper, nutmeg, and butter, stir and cover again for a few minutes. Add 
the cream just before serving, stir again, turn out, and garnish with a generous 
dash of paprika. Since this is a “soft” vegetable, have something crisp and 
crunchy at the same meal, such as stuffed celery, or Waldorf salad, or French 
bread. It is especially good, tov, with broiled steaks or chops, or any kind of 
meat without gravy.—Mrs. H. W. C., Berkeley, California. 





1 tablespoonful of heavy cream 
Paprika 
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MACARONI SALAD PLATE 











Turn onto er 
cool slightly, ed 
add salt ~anwrw 












































Store in tightly 
covered dlazs years 
i£ desired awe 

















Boil 1 package (8-oz.) of butterfly or shell 


macaroni in salted water, until tender; drain, add ° 


14 cupful of grated American cheese, mix well 
together, and let cool. Add 14 cupful of diced 
sweet pickles, 2 pimientos, diced, 1 tablespoonful 
of minced onion, and Y, cupful (or smallest-size 
can) of tuna fish, flaked but not mashed. Chill 


LUNCHEON FOR YOUR CLUB 


*Macaroni Salad Plate 
Garnished with Spiced 
Artichoke Hearts 
Tiny Bran Muffins, Piping Hot 
Butter Balls Apricot Jam 
Ice Cream with Caramel Sauce 
Crisp Chocolate Cookies 
Coffee 











this mixture, then toss lightly together with 1 tea- 
spoonful of lemon juice, salt and pepper to taste, and salad dressing (either 
boiled or mayonnaise type) to moisten. Have ready large, ripe tomatoes which 


MeN have been peeled, hollowed out, and chilled. Fill these shells with the macaroni 
ks vw mixture, top with mayonnaise sprinkled with grated cheese and dashed with 
—f{ ee paprika; place on a bed of endive, watercress, or lettuce, add a handle cut from 

a» green pepper if desired, and serve.—Mrs. F. H. S., Aurum, Nevada. 


These recipes are just the right size to mount on filing cards, or they may be pasted in 

your cooking scrap book. You are invited to send in your own best recipes—as many 

as you wish, each recipe with your name and address on a separate sheet of paper. 
Please state the brand name of each ingredient that you use 


Cabinet 


PILGRIM’S RETURN SUPPER DISH 
(Illustrated on this page) 





4 hamburger buns 
1 green pepper, diced 
1 onion, diced 
1 cupful of finely diced raw potato 
V4, cupful of diced bacon 
1 cupful of tomato purée 
Butter 


INTERESTING! 


*Pilgrim's Return Sremet Dish 
Buttered Articho 
Cabbage Slaw 
Rolls Apple Jelly 
Canned Peaches 
White Cup Cakes Coffee 








Grated cheese 


Toast the green pepper over a hot flame until it blisters, then remove skin, 
seeds and fibre, and dice it small. Fry this and the diced onion and potato in a 
small amount of butter, until they are tender. Fry the bacon to a golden brown, 
drain off most of the fat, and add the meat to the vegetables, with the tomato 
purée. Season to taste, and simmer about 10 minutes. Hollow out the hamburger 
rolls, brush inside with butter, and toast in a hot oven. Fill these with the vege- 
table mixture, top with grated cheese (or a mashed potato crust may be used), 
and brown well in a hot oven. Serve with a green vegetable and a salad for a 
family luncheon or supper.—Mrs. T. L. A., Portland, Oregon. 





TURKISH TURBAN PIE 





The name refers not to the shape of the pie but 
to the vegetable of which it is made! Last summer 
we grew the filling for 26 pies on our back fence. 
We planted a dozen seeds of the edible gourd, 
Turkish Turban, and from them produced 26 ripe, 
beautiful gourds. And what pies these do make! 
Trim off the colored rind el cut them in pieces, 
steam or stew until soft with very little water, mash with a potato masher and 
force through a vegetable press or sieve. For one small pie take: 


MIGHTY GOOD 


Ground Beef Shoulder Patties, 
roiled 
Broiled Tomato Halves 
Creamed Green Peas 
Grated Carrot and Pineapple 
Salad 


Bread and Butter 


*Turkish Turban Pie Coffee 











1 teaspoonful of cornstarch 
1/, teaspoonful of salt 
1% teaspoonful each of cinnamon and cloves 
A dash of nutmeg 
1 cupful of evaporated or top milk 


1 cupful of strained vegetable 

1 egg, beaten slightly 

1 teaspoonful of molasses 

1 tablespoonful of brown sugar 

1 tablespoonful of butter, melted 
1/, cupful of granulated sugar 

Mix the cooked gourd, egg, molasses, brown sugar, and melted butter. Sift 
together the granulated sugar, corn starch, salt, and spices. (You may like more 
spice than this.) Add to the first mixture, then stir in the milk, and pour into 
an unbaked crust. Set pie on bottom of oven for 10 to 15 minutes in order to 
bake the bottom crust quickly, then place on the shelf as usual and bake very 
slowly (at 325°) for a full hour. 

Turkish Turban gourds are good prepared as squash, either stewed and 
mashed, or cut in strips and baked, with butter and salt——Mrs. D. H. S., South 
Pasadena, California. 

MEAT DELIGHTS 





3 cupfuls of ground left-over meat 


1 cupful of left-over mashed potato 
1 cupful of left-over gravy 
1 onion, minced 

24%, cupfuls of white bread crumbs 


QUICK SUPPER FOR THE 
FAMILY 


Combination Vegetable Salad 
*Meat Delights | Chili Sauce 
Buttered String Beans 


Bread and Butter Plum Butter 
Apricot Tapioca 
Coffee Milk for Children 


1 teaspoonful of salt 
1/, teaspoonful of pepper 
1 egg, well beaten 
* 1 tablespoonful of milk 
Mix the meat, potato, onion, gravy, and one cupful of the bread crumbs well 
together, adding salt and pepper to taste. Form into small cakes, and dip into 
the egg which has been beaten with the tablespoonful of milk, then roll in the 
remaining crumbs, and fry brown in a small amount of hot fat. These propor- 
tions will serve four persons. If you do not have sufficient left-over gravy, make 
a cupful of brown sauce, adding a spoonful of Bovril to provide the rich meat 
flavor.—Mrs. C. J. W., Longview, Washington. 











Recipes having a “western flavor” are preferred; those from eastern states are not 

acceptable. On publication, $1 is paid for each recipe printed; unused contributions 

can not be acknowledged or returned. Address your letters to Genevieve A. Callahan, 
The Kitchen Cabinet, Sunset Magazine, San Francisco 
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It takes the ache out 
of cake making, does 
the electric mixer! 
This is one of the 
portable models, 
much appreciated in 
the beating of seven- 
minute icing and such 







ELEC Tee. 
MIXERS 


by Louise Wilson 


Lers sing the praises of 
one of the most practical and helpful 
of all household appliances—the elec- 
tric mixer. Here is a device that takes 
the drudgery out of kitchen work, that 
lessens fatigue in performing every- 
day tasks, saves an astonishing amount 
of time and effort, and takes the place 
of an efficient servant in many a west- 
ern home. 

No kitchen today is completely mod- 
ern without this electric servant. In 
saving of time alone, it pays for itself 
over and over again. A cake which 
would require 20 minutes or longer to 
mix by hand is whisked together as if 
by magic in five or six minutes in the 
mixer, and all other time-consuming 
tasks are shortened accordingly. Saving 
of effort, too, is correspondingly great, 
and every kitchen chore requiring 
strength and energy to perform is amaz- 
ingly lightened by the assistance of this 
tireless helper. Best of all, the result- 
ing products are superior in every way 
to hand-mixed foods. Cakes are lighter 
and finer grained, mashed potatoes are 
flufher, fudge and other candies are 
creamier, mayonnaise, salad dressings, 
















tell you what speed to use for the 

various parts of the mixing opera- 

by hand without a great tion. As the different types of mixers 
expenditure of time and on the market have from three to ten : 

effort. Of course, if speeds, it is impossible to give definite 
superior results are to p Sexi te here. In general, however, i 

be obtained, one must high and medium speeds are used for : 

understand how to beating, whipping, and creaming, while 

use the mixer to best slow speed is used for folding and 

advantage. A few blending such articles as flour and egg 

» simple instructions whites. If the speed is too great, the a 

are necessary, and mixture will be thrown to the side of 4 

experience will do the bowl instead of staying in the bot- 

the rest. Most man- tom where it will come in contact with 

ufacturers supply a the beaters. A small rubber plate 

complete instruction scraper is useful in scraping down the 

book with each mixture from the sides of the bowl and 

mixer, andthis_ will insure thorough blending of all ; 

should be read care- the ingredients. 3 

fully before attempt- Be careful not to beat the mixture ; 

ing to proceed. It longer than is necessary, as overbeating 

may be advisable at often causes poor results. Heaviness, 

first to use the reci- dryness, or coarse texture of cakes may 

pes furnished in the be due to this cause. Failure to have 

instruction book, as all the ingredients assembled and 

they will be easier to measured before starting the motor may 

follow, but after you result in overbeating a part of the mix- 

ture. Remember that the mixer will 

blend foods more thoroughly in two 

or three minutes than you could do by 

hand in ten minutes. | 
This versatile kitchen assistant not 

only beats and mixes, but also performs 

countless other tasks which formerly 

had to be done by hand. Creaming of 

fat and sugar in cake making (be sure 

to let the shortening stand at room 

temperature for a while so that it is 

fairly soft (Continued on page 30 


and sauces are smoother than 
could possibly be achieved 
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Different in type is the 
sturdy mixer at the left. 
Orangereamer and other 








attachments available 















Another jack of all trades 
(and master of them, 
too) is the mixer below. 
Its beater is portable 


have gained experi- 
ence you will be able 
to use your old tried 
and trusted recipes. 
The actual mixing 
process is simplicity 
itself. First, measure 
all the ingredients— 
using level measure- 
ments, of course— 
and have everything 
ready before turning 
on the current. It is 
convenient to use 
squares of waxed 
paper for the meas- 
ured dry ingredients, 
as this method saves 
using extra utensils; 
also makes it easy to 
add such articles as flour V/ Y 
and sugar to the mixing e€ g 
bowl. Now, when every- ' ; ing Uf a Jy 
thing has been measured, 5 LY iy 
start the motor and pro- 
ceed according to your in- ¥& 
struction book, which should 





VUify__ 
© 
KG@ _Ai\ 


J i 


4GiD Uf ; pu 
Km 


SO LLL 
LC 


SUNSET 




























an “Al” Waffle Supper 


“All of you come over to my house after the game and I'll 
make waffles”...says the smart hostess, remembering her 
package of Globe “A1” Pancake and Waffle Flour on the 
cupboard shelf. And what a hit those crisp, delicious waffles 
with that rich buttermilk flavor make with the cold and 
hungry guests. Perhaps she just adds shortening, milk and 
an egg for plain waffles, or she may use one of the new 
recipes on the right. Either way, she’ll win the reputation 
of being an “A1” cook and hostess, thanks to... 


GLOBE AY 
PANCAKE sd 
WAFFLE FLOUR 


This is the same flour from which the 
famous SAN DIEGO FAIR WAFFLES 
were made. Over 100,000 people 
raved about them! 
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CHILI WAFFLES 
1 cup GLOBE “A1” Pancake and Waffle Flour 
2 tbsps. GLOBE “’A1” Cil 
24 cup water Y, cup Chili Sauce 
1 egg 
Beat the egg until light. Add “‘A1” Oil 
and beat until blended. Add chili sauce 
and water and mix well. Stir in waffle 
flour and beat until batter is smooth. 
Bake in hot waffle iron. This makes four 

big waffles. 





WALNUT WAFFLES 

2 cups GLOSE “A1” Pancake and Waffle Flour 
2 tbsps. GLOBE “’A1” Oil 
Qeggs 1tbsp.sugar cup flaked walnuts 
114 cups water or milk 

Beat egg yolks, add‘*A1” Oil, beat thor- 
oughly, add water or milk, then flour 
and sugar, and beat with a Dover beater 
until smooth, add flaked walnuts, and 
fold in stiffly beaten egg whites. 





PEANUT BUTTER WAFFLES 


2 tbsps. GLOBE ”’“A1” Oil 2 eggs 
1 tbsp. sugar 114 cups water or milk 
4 tbsps. peanut butter 
2 cups GLOBE “A1” Pancake and Waffle Flour 


Put peanut butter in mixing bowl, add 
*A1” Oil and cream thoroughly. Next, 
add the yolks of the eggs and mix well, 
add the water or milk and then the flour 
mixed with the sugar. Beat with Dover 
beater until smooth, and last fold in the 
stiffly beaten egg whites. 





CHEESE WAFFLES 


Follow recipe on package of Globe**A1” 
Pancake and Waffle Flour for making 
waffles, and cook until very dry and crisp. 
Have ready the following Cheese Sauce 
and pour over the hot waffles and serve. 


Cheese Sauce 
1 tbsp. butter ‘Ib. cheese %4 tsp. salt 
VY, tsp. mustard Few grains Cayenne pepper 
1esg ‘Yecup milk 
Melt butter in top of double boiler, add 
cheese, cut in small pieces, and season- 
ings. When cheese melts add beaten egg 
mixed with the milk, and cook sauce one 
minute. 

























“Gee, did 
Mother make ’em 
ALL tuna?” 


Boys (and girls, too!) never seem 
to tire of White Star Brand Tuna 
sandwiches for their lunches. 
Give them all they want, for 
White Star Brand Tuna is good 
for them... provides the “quick 
energy” that youngsters need for 
school work or play. It’s an easy- 
to-digest food that doesn’t make 
young bodies “logy” after lunch. 
White Star Brand Tuna contains 
Vitamins “A” and “D,” calcium, 
potassium, phosphorus, and iodine 
—that effective preventive of 


nutritional goiter. 
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CE BRISTOL. FLOWERS FROM PODESTA AND BALDOCCHI; SILVER AND CHINA 









FROM S. AND G. GUMP; LINENS FROM THE WHITE HOUSE, SAN FRANCISCO 


A BUT TET 


sur? €e@ 


by Anne Kahle 


Some friends were coming 
from the East for their first visit to 
California and I wanted to introduce 
them to western hospitality and to 
my friends here. I also wanted to 
emphasize the buffet type of service, 
so popular here in the West, where 
we like to linger over our meals, 
choosing those dishes that most ap- 
peal to the eye as well as to the 
appetite. 

I expected 25 guests, and planned 
to serve them indoors, with tables 
for bridge in the patio. A trio fur- 
nished music under the palm trees 
near the fountain. Since my bunga- 
low is small it was necessary to plan 
the meal carefully in advance so that 
everything could be prepared in my 
small kitchen. 

In the dining room I pulled out the 
table to its greatest dimensions and 
spread it with a gay cloth. Helping 
out my own Catalina pottery were 
recruits from my neighbor's shelves. 
I placed card tables in the living 
room, and spread them with the 
gayest of luncheon cloths and nap- 
kins. 

For the centerpiece in the dining 
room I carved out a ripe pineapple to 
represent a Horn of |Plenty and 
placed it on a large copper tray sur- 
rounded by geranium leaves washed 
and brushed with salad oil. Spilling 
from the pineapple were fruits of all 
kinds that I could procure at the 
market: strawberries nestling in the 
geranium leaves, nectarines, avoca- 
dos, peaches, grapes, passion fruit, 
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bananas, oranges, pears, pouring out 
in luscious confusion. The menu was 
designed to be hearty enough to ap- 
peal to the men as well as to please 
the feminine guests: 
Roast Turkey with Dressing, Cranberry Sauce Garnish 
Baked Ham with Glazed Fruits 
Cold Meat Plate: Tongue, Salami, Corned Beef, Liverwurst 
Masked Fish Finger Rolls 

Hors d'oeuvres Used as Garnishes: Olives, ripe and stuffed; 

Celery Hearts; Radish Roses; Gherkins 
Fruit Salad Mold Jellied Avocado and Pineapple 

Fruit Salad Bow Vegetable Salad Bowl 

New Peas in Butter Baked Stuffed Zucchini 

Banana Squash Baked in Maple Syrup 

Potato Chips 
Ice Cream in Fancy Molds 
White Cake with Bittersweet Topping 
Orange Cake 
Coffee Nuts and Candies 


Two waitresses in Spanish cos- 
tumes stood back of the table to 
carve the turkey and slice the ham 
as needed. The guests took trays and 
passed by the table, filling their own 
plates as they pleased. Twenty-five 
portions of each dish are not needed, 
as not everyone will select from each 
dish. 

The turkey was roasted the day 
before and served cold. It was placed 
at the right of the centerpiece, sur- 
rounded with individual portions of 
cranberry jelly in fancy shapes. 

The ham was also baked the day 
before with brown sugar and spices. 
I used the boned, canned variety and 
when it had chilled sufficiently, I 
covered it with pieces of canned 
fruits, holding the fruit in place 
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After the Game 


“Look, Gang! Ima Chef” 


Sure! Anybody... everybody ...is an 
artist at toastmaking when Toast- 
master handles the job. Bring the 
Hospitality Tray into the room... 
turn the guests loose with bread and 
spreads . .. and you’ll have culinary 
masterpieces from all hands ’round. 

What a joy for hostesses! No need to 
keep an eye on irresponsible guests 
-.. they can’t, if they try, burn the 
toast. Let them wander off, if they 
will . . . Toastmaster keeps right on 
the job, popping up the slices the mo- 
ment they’re perfect . . . and not a 
second before. Only Toastmaster can 
put on such a party, for it’s the only 
toaster with a Flexible Toast-Timer 
to insure perfect toast always. The 
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Flexible Toast-Timer times each slice 
individually and automatically—longer 
when the Toastmaster is cool—shorter 
when it’s hot. The degree of heat itself 
regulates the toasting time. One slice 
or a hundred—they’re all alike—each 
the same shade of brown. ‘‘Only the 
Toastmaster makes 
perfect toast every time 
for everybody” at the 
breakfast table, as at 
Toastmaster parties. 

**Help-yourself”’ par- 
ties are becoming more 
popular than ever, since 
the newest Toastmas- 
ter Hospitality Tray is 
out. It’s wonderfully 
complete . . . and marvelously smart 
and handsome. Everything is in matched 
design. New are the four individual 
snack plates, recessed for cup or glass. 


They are in sparkling Fostoria crystal, 
**The Glass of Fashion.”’ Matching them 
are the double-compartment Fostoria 
appetizer dishes. The stunning new 
tray comes in a choice of walnut, ma- 
hogany or antique white. The wooden 
cutting block, with a knife for trimming 
toast, matches it. Addi- 
tional snack plates are 
available. 

For only a little more 
you can get an attrac- 
tive folding Hospitality 
Stand. With the tray, 
minus accessories, it 
makes a permanent 
coffee table. You can 
see the new Toastmas- 

ter Hospitality Tray wherever quality 
appliances are sold. McGraw Electric 
Company, Waters-Genter Division, De- 
partment 1114-A, Minneapolis, Minn. 


Send for new tooklet “Help-Yourself Tarties, ” telling what to serve at Toastmaster Hospitality parties 
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TILLAMOOK 
CHEESE 
APPLES 


...Mmade with the cheese that 
doesn’t get stringy in cooking 


@ Tillamook is the finest cheese for 
cooking because it has never been re- 
cooked or re-worked before you get it. 
It comes to you just as it leaves the 
kitchens of the dairymen of Tillamook 
County. A country-made cheese with all 
the cream left in. Quality that wins in 
competition with cheese from all over 
the United States. 

Tillamook Sausage Apples is just one 
of the recipes in our new 40-page col- 
lection of cheese dishes. Write for a 
copy. And be sure you get the genuine 
Tillamook Cheese—look for the name! 


Hear the Tillamook Program 


at 3:15 p. m. every Friday, 
Women’s Magazine of the Air 


Look 
or 
TILLAMOOK 


on every Slice 


TP and leaf 





TILLAMOOK Dairy Map, Tillamook, Ore. 
Send me the new 40-page, 1936 book- 
let of prize recipes compiled by Miss 
Genevieve Callahan of Sunset Maga- 
zine. FREE. 


Name 


Address 2M35 














Buffet Supper 


(Continued from page 24) 


with toothpicks; over all I poured a 
glass of currant jelly, melted in the 
top of a double boiler. The jelly 
hardened again and formed a protec- 
tive glaze over the fruits. 

I arranged the cold meats on a 
large sandwich plate in a circle of 
alternating slices and filled the center 
of the plate with ripe and stuffed 
olives. 

For the Masked Fish, I baked a 
whole whitefish—a thick slice of 
fresh salmon would be equally nice— 
and skinned it and, when it was cool, 
spread it thickly with mayonnaise 
stiffened with gelatine. Then just for 
fun I tinted some mayonnaise red and 
put it in a pastry tube—I do enjoy 
adding fancy touches with a pastry 
tube—and outlined the form of a 
sailing ship on the mayonnaise; with 
cream cheese thinned with cream I 
made the sails. I was very proud of 
my work; the sails were a trifle 
crooked, but I explained that it was 
because the wind was blowing them! 
I surrounded the base of the platter 
with rosettes of the remaining tinted 
mayonnaise and cheese. The garnish 
was lemon baskets. 

The fruit salad was made in a 
large fancy mold, using orange gela- 
tine, ginger ale, pineapple juice, or- 
ange sections, maraschino cherries, | 
halves of peaches and pears. It was 
turned out on a large sandwich plate, 
garnished with grapes and cherries, 
and sliced from the table. 

For the Avocado and Pineapple 
Aspic (ten servings), I made up two 
packages of lime gelatine, pouring 
about half an inch of gelatine into a 
chilled ring mold. I pared and sliced 
two avocados and placed them in the 
mold alternately with pieces of sliced 
pineapple and sliced ripe olives. Then 
I carefully filled the mold with the 
rest of the gelatine. 

Fruit Salad Bowl: I lined a gay 
bowl with lettuce leaves and placed 
in it all the left over fruit, cut rather 
small and carefully drained. On the 
table beside it I placed a bowl of 
whipped cream. Whipped cream will 
stand up over a period of time if to 
each cupful of cream is added one 
teaspoonful of gelatine,softened inone 
tablespoonful of cold water and dis- 
solved over hot water. I had bought 
two Number 10 cans of mixed fruits, 
using the nicest pieces for the ham. 

Vegetable Salad Bowl: to balance 
the fruit salad bowl on the table I 
prepared a bowl of mixed vegetables 
and served it with a paprika French 
dressing. I used wooden salad sets to 
serve each of these salads. 

White Cake with Bittersweet: any 
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Perhaps not to health. But it’s the 
impurities in a poorly refined salt 
—not the salt itself — that attract 
moisture and thus cause clogged 
salt cellars. And impurities give 
salt a slightly bitter taste which 
can cover up delicate food flavors. 
To get double-purified salt, de- 
mand Leslie. 
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Push-Pins 


and 


Push-less Hangers 
are what you need to hang 
things to walls. 

10c Packets 
Moore Push-Pin Co., Philadelphia 


Everywhere 












standard white cake in three layers 
will be satisfactory, flavored with 
vanilla and almond. I made a seven- 
minute frosting and iced the cake 
generously. Over the top I poured 
melted bitter chocolate, allowing it 
to run down the sides of the cake. 


ORANGE CAKE 


1 cupful of shortening 

2 cupfuls of sugar 

4 eggs, yolks and whites beaten separately 

3 cupfuls of pastry flour 

3 teaspoonfuls of baking powder 

4 teaspoonful of salt 

1 pe 2 of orange juice 
Mix according to standard butter- 
cake rules, folding in the beaten egg 
white last, and bake in two large or 
three small greased cake tins in a 
moderate oven (350° to 375°). When 
cool, put layers together with the 
following filling: 


ORANGE FILLING 


3 cupful of flour 
2 cupfuls of sugar 
Grated rind of 2 oranges 

2 cupfuls of orange juice 

6 tablespoonfuls of lemon juice 

¥% cupful of water 

2 eggs, beaten 

4 teaspoonfuls of butter 
Combine ingredients in the order 
given and cook in a double boiler, 
stirring until thick. Cool and spread 
between layers. Ice the cake, top and 
sides, with orange butter icing, using 
orange juice as the liquid. Sprinkle 
the top with grated orange rind. 

The ice cream was molded in indi- 
vidual portions, a circle of French 
Vanilla with a Mission Bell in choco- 
late ice cream, the outside of the cir- 
cle being rolled in chopped pecans. 
It was delivered packed in dry ice a 
few hours before serving time and 
was served from the kitchen as 
needed. 

If refreshments are to be served 
over a period of time it is better to 
make the coffee in small quantities. 
We used two silex machines in the 
dining room on the buffet, and as one 
was emptied the other one was 
started. One quart of coffee cream 
was more than sufficient. 

The beauty of the finished table 
depends entirely on the individuality 
of the hostess. The table should not 
appear to be too crowded but should 
emphasize the lusciousness and 
beauty of our western fruits and 
show the gay Spanish colors that, to 
easterners, represent the West. 
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Great-Grandmother’s 
GINGERBREAD RECIPE 
(Gver 100 years old) 


14 cup sugar, 14 cup of butter and lard 
mixed, 114 teaspoons soda, 1 teaspoon 

cinnamon, 1 teaspoon ginger, 1 egg, 1 cup 
Brer Rabbit Molasses, 214 cups sifted flour, 
4 teaspoon cloves, !4 teaspoon salt, 1 cup 

hot water 

Cream shortening and sugar. Add beaten egg, 
molasses, then dry ingredients which have 
been sifted together. Add hot water last and 
beat until smooth. Bake in greased shal- 
low pan 40-45 minutes in moderate 
oven (350° F.). Makes 15 por- 
tions. Good old-fashioned 
gingerbread. 
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Only real plantation molasses 
gives the taste they love... 


There’s something about the downright 
goodness of real old-time gingerbread 
man’s appetite just can’t resist! 

And the one ingredient that does more 
than anything else to give gingerbread that 
luscious taste and fine texture is real South- 
ern molasses. You may try a little more 
ginger or spice . . . experiment with brown 
sugar. But it’s never the same as pouring 
that full-bodied plantation molasses right 
into your batter. 

Brer Rabbit Molasses is made from care- 
fully selected grades of freshly crushed Lou- 
isiana sugar cane. That’s what gives it that 
rich, full-bodied plantation flavor. 

Use it in the recipe at the left. It’s one 
that’s been handed down for over 100 years! 
Let your family eat all they want—for gin- 
gerbread is a wholesome and healthful food. 

Sometime try adding that rich molasses 
flavor to Baked Beans! Three tablespoon- 
fuls of Brer Rabbit to a can before heating. 


BRER RABBIT 
Real Plantation Volarses 









3 Brer 


Pure New Orleany 






| Rabbit J 


Penick & Ford, Ltd., Inc. 
Dept. SS20, New Orleans, La. 


FREE Please send me free Brer Rabbit 


i booklet with 94 recipes for gin- 
Recipe Book gerbread, cookies, muffins, etc. 
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You probably remember the days of 
Anna Held, when buxom ladies, 
“Toasts of Broadway,” bathed them- 
selves in tubs of milk. Thus applied, 
milk was a favorite “beauty treatment” 
of the dimpled darlings. Well, the 
belles were partly right, but the appli- 
cation should have been internal, not 
external. For it’s the “pint of milk a 
day for every adult,” the “quart for 
every child” that safeguards health; 
and health, you know, is the founda- 
tion of real beauty. 


It is just good common sense, after 
all, to drink milk every day. It be- 
comes a pleasant habit, too, when that 
milk is Golden State. For the careful 
selection and blending of Golden State 
Milk gives it a taste that’s right. Gives 
it proper balance as well. It’s a milk 
rich in cream and rich below the cream 
line, where the calcium, phosphorous 
and other milk solids, so important to 
replacement of worn-out tissue, are 
found. Whether you are concerned 
with beauty, health, or both, Golden 
State is the milk for you. 


For Music...Recipes... Travel... Market News 
Tune in Golden State Menu Flashes 
KPO Monday and Friday Mornings at Ten 


ASK YOUR DEALER FOR 
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So often a young woman makes this 
remark: “I wish there was a cook 
book which would tell me just what 
to do with leftovers in my cooler and 
refrigerator!” The other day the same 
cry came from a bachelor next door. 
Of course, I immediately thought of 
all the recipes in books, magazines, 
and papers written on the subject, 
and wondered, as the reader does, 
why these housekeepers could not 
use them. I think the answer is that 
no book can tell them just what to 
do with the leftovers in their own 
homes. What to do with these is 
largely an individual problem, and 
only the following of suggestions 
with the help of émagination can solve 
it. 

There are two in my family, and of 
course the quantities of leftover ma- 
terial are small; the amounts which 
follow will be sufficient for three or 
four servings. 

The dish produced must be appe- 
tizing, of good flavor, attractive in 
appearance, and offer no suggestion 
of anything served in a different form 
before, unless it be a food material so 
very decided in flavor that disguise is 
not needed. 

A short time ago, I went through 
my refrigerator, as is my Custom each 
morning, to “check up,” and I found 
about half a cupful of creamed celery, 
half a cucumber, a little stewed fresh 
corn, and two tomatoes. There were 
three of us at luncheon, and the menu, 
evolved from the contents of the re- 
frigerator, was: cream of celery and 
cucumber soup, corn omelet, tomato 
salad, and fruit. 


CREAM OF CELERY AND CUCUMBER SOUP 


¥% cupful of creamed celery (left over) 
¥% cucumber, pared and sliced 
1 slice of onion 
2 cupfuls of water 
1 small stale roll (yeast) 
Place the above material in a sauce- 
pan, cover, and cook 20 minutes. Rub 
through a sieve, season to taste, and 


add 


¥% cupful of rich milk or 

¥% cupful of milk and 

2 tablespoonfuls of butter 
(Evaporated milk may be used.) Heat 
again, and serve in cups with crou- 
tons made from those two slices of 
stale bread you will find in the 
bread box! 


CORN OMELET 


1 tablespoonful of butter 

Left over corn (about a cupful) 
5 eggs 
5 tablespoonfuls of milk 

Salt and pepper 
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Heat a heavy frying pan, put in 
the butter and in it cook the corn for 
about five minutes, being careful not 
to brown the corn. 

Beat the eggs slightly, add milk 
and seasonings, a pour into the 
pan with the corn; mix lightly and 
cook as a plain omelet is cooked. 
When egg is set, roll and turn out 
onto a hot platter. Garnish with 
parsley or bacon and serve. 

The tomatoes were peeled and 
sliced, and chilled. I found that a 
little cream which I thought sweet, 
had soured. I beat it until it was the 
consistency of mayonnaise, then 
added some French dressing (the last 
left in a bottle) and one tablespoon- 
ful of grated horseradish. It gave the 
tomatoes just the right flavor. Of 
course, we had bread with the lunch- 
eon—some biscuits left over from 
breakfast, split and buttered, and 
placed under the flame long enough 
to heat and brown slightly. 

Another day found some beets left 
over from dinner the night before. 
They had been glazed with butter and 
sugar, and had had a little vinegar 
added at serving time. At first there 
seemed nothing to do with them— 
less than a cupful—and then soup 
was my inspiration! I put them into 
a saucepan with two cupfuls of water, 
one small slice of onion, and about 
half a cupful of tomato jelly left from 
a salad. These were cooked gently 
half an hour, in a covered kettle. 
Strained and served in cups, it was a 
good bouillon and certainly was a 
beautiful color. To make it quite 
Russian, I added a spoonful of sour 
cream, beaten till thick, on top of 
each serving. Glass plates or cups, if 
you are fortunate enough to possess 
them, make this beet bouillon more 
attractive. A few cooked peas make 
an attractive garnish when cream is 
not used. 

These are not imaginary leftovers; 
they were actually in my own house. 
It can readily be seen these sugges- 
tions would not be of help unless one 
had the same material left over. The 
point I wish to make is that imagina- 
tion must play an important part in 
making the most of all one has. 

Flavor is a very important compan- 
ion to imagination; make the dish 
taste good. The family will think you 
are wonderful (I hope) and best of 
all, the cost of meals will be greatly 
reduced. You see, it is not so much 
the price, the four cents more or less 
paid for raw materials, as the wse of 
that material in your own kitchen, 
which counts for saving and reduced 
bills.— Bertua E. Snapeicn. 
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THEIR FUTURE.... 
IT’S IN YOUR HANDS 


Let 
HONEY MAID 
GRAHAMS 


help to keep them husky 


Crisp and crunchy Honey 
Maids are not only wholc- 
some .. . they’re delicious. 
Baked from selected gra- 
ham flour and sweetened 
with pure honey, they have 
a nut-like flavor all their 
own. And they always reach 
you oven-fresh because of 


their wax-wrapped package. 


These golden squares are 
crammed with nourishment 
and the elements essential 
to healthy growth. Order 
them today in the ¢hrift- 
size green package. 


Ffoney Maid 
Grahams 


NATIONAL BISCUIT COMPANY 


YOUR CHOICE OF 3 CONVENIENT SIZED PACKAGES 
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_ Still the Greatest Mother 
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This pure, Cee 
condensed soap, known 
for its active Longer 
Lasting Suds...quickly 
soaks out all the dirt. 
Long hours of boiling 
and hard rubbing are 
completely eliminated 


when you wash the 


WHITE KING way. 


THE Orcginal GRANULATED SOAP 


|stant’s work to turn on the current. If 








Electric Mixers 


(Continued from page 22) 


before attempting to cream it) ; cutting 
shortening into flour for biscuits and 
pastry; folding sugar into beaten <B8 
whites for meringues; mashing of 
tatoes, squash, and other vegetables; 
blending ingredients for salad dress- 
ings—these are just a few of the duties 
which you may turn over to your kitchen 
helper, knowing that they will be done 
quickly and efficiently. Not only these, 
but dozens of other tiresome chores 
may be accomplished by the aid of cer- 
tain simple attachments which some 
manufacturers have provided. Extract- 
ing juice from oranges and other fruits, 
chopping, shredding, or slicing vege- 
tables, grinding meat or other foods, 
sieving cooked foods for invalids or 
children, sharpening knives, opening 
cans, and peeling potatoes are some of 
the things these attachments will do 
for you. 

If you are planning to purchase an 
electric mixer in the near future, you 
are probably wondering which is the 
best on the market or how to select the 
one which will best meet your needs. 
| There are a number of excellent mixers 
to choose from today, and the best for 
you may not be the one which your 
neighbor would select as being the best 
for her. Do not buy too hastily, for 
your purchase should be a source of 
joy for yearsto come. One of the things 
to look for is a motor that is strong 
enough to mix the heaviest batters 
without undue strain. Another feature 
to be considered is portability. Some 
| beaters may be removed from the stand 
and used at the range or wherever stir- 
ring or beating is being done. Whether 
this would be an advantage for you or 
not will depend on the uses to which 
you pe et to put the mixer. Also, the 
size of your family and amount of 
cooking to be done will determine to 
a large extent the type and size of 
mixer which you will need. Finally, 
consider the various attachments which 
are available. If you do not feel that 
you can purchase all you want at once, 
you will surely want to add some of 
them at a later date, so it is well to 
buy the mixer that has the kind of at- 
| tachments you will want to own. 

After you have purchased your 
mixer, the next thing is to make sure 
that it will be used often enough to be 
ja real help to you. If the various parts 
have to be taken out of a cupboard and 
/assembled each time the mixer is used, 
and perhaps a light globe must be un- 
screwed in order to attach it, naturally 
|it will not be used often. Do plan to 
| keep your mixer in plain sight and as- 
/sembled, so that it will be only an in- 















































STOP & GO JITTERS 
—but he’ll eat with a 
longshoreman’s zest! 


A thousand irritating daily 
enings dull appetites. Revive 
ook ste taste mf A. 1. Sauce’s 
me blend of twenty-one different 
ingredients. 
What flavor A. 1. puts into tomato 
juice! How it brings out all the hid- 
den tastiness of steaks, chops, baked 
beans, soups — of a thousand differ- 
ent dishes. A. 1. is the economical 


way to give meals new interest. 


Send a 3c stamp for a trial bottle. 


G. F. HEUBLEIN & BROTHER 
Dept. S- "mS AUGE 


Acl: 


UCE 


@ THE WHOLESOME 
RELISH THAT MAKES 
FOOD TASTE BETTER 








A HEUBLEIN PRODUCT 








J tow to, 
WESTERN SHRUBS 
R danford Matlin 


A GARDEN 
BOOK FOR 
SOUTHERN 
CALIFORNIA 














Here is a book that actually 
shows how to prune the shrubs 
of southern California. The 
drawings are clear and accu- 
rate; the information reliable. 
The only book to be had on this 
important — of Z.: 1. 


pruning. . . 


ORDER TODAY FROM 
SUNSET Magazine, 576 Sacramento 


Street, San Francisco, California 
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you have not sufficient space on the 
drain-board or work-table to leave the 
mixer, there is surely room for a small 
table or a shelf which you may have 
built to fit the space available. And, 
of course, near by should be the all- 
important convenience outlet, which 
costs very little to have installed. One 
or two manufacturers even make a cabi- 
net to hold their mixers with the com- 
plete set of attachments, in case you 
desire to purchase the complete outfit. 

Another point which will help you 
to get more usefulness out of your 
mixer is to form the habit of using the 
regular mixing bowl which comes with 
it, whenever possible. For instance, if 
you are making a meat loaf, instead of 
using the bowl in which you have 
mixed meat loaf since you started house- 
keeping, why not use the bowl which 
belongs to your mixer? It will then 
be the logical thing to turn on the cur- 
rent, and the meat loaf will be lighter 
and smoother as a result. If you hesi- 
tate to use the mixer for such a simple 
operation as this because you think it 
will be a bother to wash it, try this 
method of washing. Simply fill the 
bowl with warm water to the depth of 
the original mixture, add soap powder, 
and start the beater. In two or three 
minutes you will havea rich suds which 
will remove every trace of grease and 
will leave the bowl and beaters ready 
for rinsing. 

No appliance is valuable to you un- 
less it is used and cared for properly. 
Read carefully the directions for oiling 
or otherwise caring for your mixer, and 
follow them closely. In return for only 
a little thought and care on your part, 
your mixer will reward you with years 
of faithful service. 


Editor's Note.—If you wish a page 
of electric mixer recipes, send a three- 
cent stamp to the Foods Department, 
SUNSET MAGAZINE, San Francisco. 


Lullaby 


Husu, baby... 

The sun's in the west. 
The wind’s in the pine, 
And the white gulls rest. 


Hush, baby... 

There’s gold on the hill 
And flame on the sea 
Where the waves are still. 


Hush, baby ... 

I see the first star... 
And five little sailboats 
Rounding the bar! 


Hush, baby... 

The young moon is thin, 

But night is a blanket 

To wrap her in. 

Hush, baby... hush, baby. 
—ELMA DEAN. 
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LANDSCAPE DESIGN BY PAUL H. AVERY 
PHOTOGRAPH BY PRESTON DUNCAN 


Those of you who visited the Exposition at San Diego this summer will 
identify the photograph above as being an exterior view of Casa de 
Tempo, the demonstration house that attracted so much attention 


SUNSET H@nmes 
OF TOMORROW 


(Continued from page 9) 


poorly insulated houses is over; they 
gave neither comfort nor economy, 
neither efficiency nor aesthetic satis- 
faction to the occupants. 

But what trends do we find in the 
house of tomorrow? For one thing iz 
seems that, whether we like it or 
not, America is “going modern.” 
Modern need not be the modernistic 
“machine for living” which the early 
experimenters were likely to pro- 
duce, nor does “modern” mean some- 
thing like the sunflower house (in 
Italy) which is motor-driven, and 
revolves so that the living room is 


WES TE RIN 


always toward the sun. A “modern” 
house uses improved building ma- 
terials, and depending on our tastes 
may be designed to be “modern” in 
the sense of simplified, direct expres- 
sion of present day American life. 
Modern in every sense of the word 
are steel houses. Of these there are, 
roughly speaking, three types: the 
steel frame house of standardized 
units so light that one man handles 
them; the cellular steel method of 
construction; and pre-fabricated 
houses, completely factory made. 
The cellular steel type consists of a 


HOME 


series of interlocking hollow steel 
studs forming both the inside and the 
outside walls by means of this con- 
tinuous steel surface. If desired the 
exterior and interior walls alike may 
be plastered, painted, or wood pan- 
a so that the resulting house could 
be of period architecture in spite of 
perfectly modern materials. This all- 
steel construction provides a house 
which practically eliminates upkeep 
costs; it is also termite-, earthquake- 
and fire-proof (thus lowering insur- 
ance rates considerably) and such a 
home is perfectly insulated for air 
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conditioning. Then there are pre- 
fabricated steel houses, usually of 
steel frame only, which are con- 
structed completely in the factory 
(whereas in the other-two methods 
merely steel units are made) and de- 
delivered by truck all ready to as- 
semble. 

Some of you will certainly con- 
sider steel when you build your House 
of Tomorrow; some will give atten- 
tion to the prefabricated houses of 
wood. Here in the West, however, 
where we produce so much of the 
world’s supply of lumber, where 
home building offers so much in the 
expression of one’s individual taste, 
others of us will probably continue 
to build much as we have in the past 
except that our standards of con- 
struction and comfort will be higher. 

The interiors of all of our Sunset 
Homes of Tomorrow ate built for 
greater comfort and adequate space 
for equipment, with an infinite range 
of possibilities depending on our 
taste and pocketbook. The keynote 
seems to be more “built-ins” and 
utilization of modern materials. 

Turning to bathrooms, we find 
that here, too, pre-fabrication has 
stepped in to offer wall panels com- 
plete with one item of equipment. 
We can, therefore, have a shining 
new tub and paneled wall and gradu- 
ally, as the budget permits add the 
other fixtures until we have a mod- 
ern bathroom. Showers are manu- 
factured in steel cabinets ready for 
installation in new or old rooms 
without changes in existing walls. 
Then, the new angle tubs with two 
seats provide a telescopic shower rod 
which, when not in use, folds up for 
the owner who does not require a 
separate shower stall. And, of course, 
a water softener in the basement will 
make all hard water soft! 

One of the greatest changes in 
bathroom planning is the treatment 
of the wash bow] which is now either 
a cabinet unit, providing storage 
space below the bow] and hiding the 
ugly pipes (while yet making them 
easily accessible) or is a china bowl 
built into fine casework including 
drawers, storage for towels, dressing 
table. Many architects prefer hand- 
ling the wash bowl in this “built-in” 
manner, similar to the treatment we 
find in the kitchen—sink, drain- 
board and cupboards. Dressing tables 
have come into the bathroom, ap- 
parently to stay. Structural glass mak- 
ing soft, reflective wall surfaces or 
washable wallpapers are effective in 
the modern bathroom, and efficient 
for the renovation of an old bath- 
room since these materials can us- 
ually be applied over old walls. 

Tile for bath flooring has given 
way somewhat to the more resilient, 
less slippery cork and rubber tiles or 
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NWeouce we say living in a new room 
—not makeshift living, waiting for 
paint to dry. That’s one reason why 
Pittsburgh’s One-Day Painting plan 
is such a welcome advance over old- 
fashioned methods of redecorating. 

One-Day Painting says what it means 
and means what it says. Painters come 
in the morning—the room is beauti- 
fully new, wholly dry, thoroughly liv 
able again by night. Walls, ceiling, 
floor, woodwork. 

You probably read about this new, 
griefless and economical way to repaint 
when the makers of Pittsburgh Paint 
Products pioneered it last Spring. Since 
then, thousands of homes are brighter, 
thousands of women have the stimulus 
of fresh surroundings, because they 











investigated the quick-drying Famous 
Four for One-Day Painting: Wallhide, 
Florhide Enamel, Waterspar Varnishes, 
Waterspar Enamel. 

If you denied yourself the blessing 
of a new background last Spring, you 
deserve it now. The first step is to look 
under “‘Paints”’ in your classified tele- 
phone directory for the name of your 
nearest Pittsburgh Paint dealer. 


PITTSBURGH 
PLATE GLASS COMPANY 
Paint Division 


LOS ANGELES, CALIFORNIA 


Warehouses also at Oakland, Portland and Seattle 


WALLHIDE: The Vitolized Oil 
paint for walls and ceilings. 
Wallhide, besides being a one- 
day paint, gives a better job at 
no more cost. The Vitolized 
Oil used only in Wallhide gives 
controlled penetration of oil, 
keeps the paint film alive. 15 
soft petal shades; 12 semi- 
gloss colors. 


FLORHIDE ENAMEL: 


For both interior and exterior 


floors. Long-wearing, quick- 
drying, 10 modern colors. 


WATERSPAR ENAMEL: 
The magic one-coat, quick- 
drying enamel for furniture 
and woodwork. One coat usu- 
ally covers old surfaces solidly. 
Dries to beautiful china-like 
gloss. Has a pleasant odor 
during application and while 
drying. 18 beautiful colors to 
harmonize with Wallhide. 


WATERSPAR VARNISHES: 
Clear and colors. For woodwork 
and floors. Varnishes and 
stains. Dries in 4 hours. 


FOR EXTERIOR PAINTING— 
Patton’s SUN-PROOF PAINT: 
The pre-tested paint that has 
proved it withstands extremes 
of climate. Sun-Proof covers 
25% more surface per gallon, 
lasts 1 to 3 years longer than 
poor paints. 24 colors. 
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possible with 


Diagram shows 


HEAT-DIRECTOR burner, patented |type of inlaid compositions as do 


shutters and re- 
movable fuel tank 


The Superfex Heat-Director | 
gives clean, steady heat, * | 
easily increased or decreased by a turn of | 
the control dial. There are no ashes, no | 
extremes of temperature. Heat-Director’s 
exclusive, patented shutters may be opened 
on one, two or three sides, to direct radiant 
heat at any angle. With shutters closed, 


Heat-Director is a circulating heater. 
| 


The vaporizing burner burns No. 1 fuel oil, 
distillate or kerosene. The removable fuel 
tank holds enough for as many as 42 hours. 


Heat-Director is installed like a stove and 
connected to a flue. There are three sizes, 
finished in porcelain enamel in burled wal- 
nut design; also several radiating models, 


smart modern designs in port- 


y For one-room chilly spots, see the 
able Perfection Room Heaters. 






Y2CE SEND FOR 
NEW BOOKLET 


SUPERFEX 


Ok Burning ERS 
pRopuct C7 stove co. 4 “~7 of quahl 


PERFECTION STOVE COMPANY 

(1280 45th Street ¢ Oakland, California 

iO Please send free booklet about the new Superfex 
Heat-Director, 

O Also folder showing Modern Perfection Room Heater, 


Nome 
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linoleum—usually inlaid in concrete. 
Color in the bathrooms of Homes of 
Tomorrow is no longer found in the 
violently colored fixtures so popular 
in the gay twenties, but rather in 
bright wall and floor coverings and 
colorful draperies. Racks are four- 
sided now to prevent towels slipping, 
and those mothers who know too 





§ | well the way young offspring sling 


towels at a rack in a catch-as-catch- 


/ can manner will appreciate this aid 


|in keeping towels off the floor. 
| Of course, in the kitchens and 
laundries of our Sunset Homes of 


| | Tomorrow we find the ultimate plan- 


ning for labor-saving equipment and 
| the last word in “built-ins.” Laundry 
‘tubs become work tables when cov- 
ered by hinged table tops, washing 
machines and ironers are recessed 
|when not in use to provide greater 
space. Baseboards are coved (rounded) 
to eliminate dust-collecting corners, 
and monel metal drainboards and 
table tops resist knocks, chips, rust 
|and cracks. As in the bath, we find 
here the use of structural glass and 
linoleums for wall coverings, while 
the floor coverings are also the same 


service in the bathroom. 

Recessed equipment is invaluable 
from the angle of time- and labor- 
saving, since there is no sweeping 
around and under stoves, refrigera- 
tors, work tables, etc., and yet a 
kitchen of comparatively small area 
feels spacious. You may even stand in 
the middle of the room and cook at a 
circular stove if you crave the cool- 
ness and convenience of such an ar- 
rangement! 

Wall and floor coverings for living 
and dining rooms take new trends 
that are interesting in their effects as 
well as becoming more efficient. In- 
laid linoleums in intricate patterns 
and designs, in modern stripes and 
bands or plain colors, if you prefer, 
have come into the most formal draw- 
ing rooms. Metropolitan interior 
decorators have demonstrated what 
fine linoleum and other composition 
floorings, well waxed, can do for a 
living room. 

Wall coverings for living and din- 
ing rooms or bedrooms, are varied. 
There is washable wallpaper (oil 
paints applied upon canvas) which 
can be scrubbed when young Sally 
tries out her new crayons with the 
idea of mural decoration. Rather an 
interesting innovation is the modern 
electro copper-coated wallpaper 
which may be lacquered to prevent 
tarnish, or patterns may be applied 
by lacquering part of the paper and 
permitting the rest to tarnish with 
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DRY 


you Hdhes, hit 


® Did it ever occur to you that if dishes 
were washed perfectly clean, they ought 
to dry clean and shining without wiping? 
Well, they will . . . if you have clean, 
soft water! That dingy film you see on 
unwiped dishes is due to mineral salts 
in the water ... and to the sticky, in- 
soluble curds which these salts form in 
reaction with soap. 

You can’t get anything really clean 
with hard water, no matter how hard 
you scrub, But conditioned water, which 
is hard water with the harmful minerals 
actually removed ... not merely neutral- 
ized with chemicals . . . leaves every- 
thing sparkling-clean, uses less soap and 
takes far less effort. Dirt, bad taste and 
odor can also be removed from water by 
Permutit Water Conditioning Equipment. 

Conditioned water is marvelous for 
bathing and shampooing. It is one of the 
greatest luxuries you can enjoy...andone 
of the least expensive because a Permutit 
Water Conditioning installation pays for 
itself in the many savings it effects. 

Write now for the whole story. It’s in 
the free booklet, “THE Macic or Won- 
DER-SOFT WATER.” 


Permutit 
Watr Lion. 


EQUIPMENT 


THE PERMUTIT COMPANY 
Room No.709, 330 W. 42nd St., New York City 


Write for the name of the nearest authorized dealer. 
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mural, enlarged photographs, which 
may have been taken by members of 
the family, so that a lovely sketch 
of sand and palms snapped on a va- 
cation jaunt may become an effective 
wallpaper for one’s own home. These 
photographic enlargements are often 
used in panel arrangements in dining 
rooms with charming results. 

Bedrooms are utilizing built-in 
dressing tables, wardrobes, storage 
closets for shoes, hats and furs to 
create greater efficiency, especially in 
small homes where area is to be con- 
sidered. Old types of closets where one 
dug into dark depths in search of a 
garment are shunned like the plague, 
in favor of wardrobes that open com- 
pletely to reveal their contents. 
Alcoved and double decker beds are 
used widely, especially in children’s 
rooms where ample floor space for 
desks and playthings is required. 
There are twin beds now on the mar- 
ket which may be converted into 
double deckers if desired. 

And so as we review the possibili- 
ties for our Sunset Homes of Tomor- 
row we understand that there has 
been really a revolutionary change 
from many supposedly sacred ideas 
concerning home building. Let us be 
thankful that the great strides made 
by modern science have given to our 
daily lives greater efficiency and com- 
fort, more beauty and durability. 
Whether we intend to build or to 
modernize our present homes, whether 
we like period or modern architec- 
ture, whether we are tycoons or toil- 
ers, we must keep our eyes open for 
the possiblities of greater comfort 
and beauty in our Sunset Homes of 
Tomorrow! 


More About 
Home Loans 


Because the law states that fix- 
tures permanently attached to the 
property become a part of the real 
estate, it is legal for home owners to 
secure “home improvement” loans 
through government agencies for 
what may be called “furnishings,” 
or “fixtures” in legal phraseology. 

Anything nailed to the house, any- 
thing connected by soldered wires or 
by pipes, is considered to be “per- 
manently attached.” So we find it 
permissible for tenants as well as 
owners to buy and install electric re- 
frigerators, stoves, ironers, new gas 
ranges, and other “fixtures.” Once 
attached, or installed, they may not 
be removed without the owner's 
permission. (Continued on page 36 
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When you give Mother an 






= Electric Refrigerator to replace her less 





modern equipment... when you give Father a Radio TI he won't have 


1) 


to share with the family ... when into Brother’s Christmas sock goes an 






oN 


j 


a 


over the Sun Lamp 


\ 
a Electric Clock to replace his tin alarm ... when Sis squeals with glee 


that will end her excursions to the windy roof... 


you're winner in the Christmas Gift Game—you’ve gueened the pawns! 


Why not have a “‘queening’’ Christmas? 
Your whole gift list can go electrical and 
delight everyone on it. We can think of 
at least fifteen Electrical Appliances— 
“queens” in their own right—for Her 
and as many more for Him. 

Your Electrical Dealer can show you 
moves to ‘queen pawns” you may not 
have foreseen yourself. His assortment of 


Electrical Appliances—Reading Lamps, 
Cigarette Lighters, Vibrators, Fruit Juice 
Extractors, Waffle Irons, Ranges, Food 
Mixers, Toasters and so forth—fits every 
Chirstmas budget great or small. 





*In chess ““queening a pawn” makes a piece 
with little value equal to a queen, the most 
valuable on the board. 


Cheese Coast Clecttiaal Bureau 


BETTER LIGHT...BETTER SIGHT 
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@ There is a yardstick of fence quality 
—a test that proves in a few minutes 
the real value of any fence fabric. 

It is the impartial Preece test, recog- 
nized by the U.S. Bureau of Standards, 
which gives chain link fence fabric a 
quick weathering action equivalent to 
years of exposure. In this test, Cyclone 
12-m fence is guaranteed to withstand 
a minimum of twelve one-minute im- 
mersions. This is two to three times as 
much as ordinary fence can stand. 

Before you buy any Chain Link fence, 
submit it to the Preece test. Then make 
your selection. All Cyclone Chain Link 
fence bears the Cyclone 12-m seal as 
our guarantee that every foot will meet 
this extremely high standard. 

' Every prospective purchaser of fence 
is invited to mail the coupon for the 
famous Cyclone book—‘'Fence— How 
to Choose It— How to Use It’’. It tells 
howtoget more for your money. 


STANDARD FENCE COMPANY 
General Offices: Oakland, Calif. 
Pacific Coast Division of 
Cyclone Fence Company 
General Offices: Waukegan, II1. 


MAIL THIS COUPON TODAY 


Standard Fence Co,, Oakland, Calif. Dept. B- 21 
Please mail me without obligation a copy of your 
book, “‘Fence—How to Choose It—How to Use It.” 


I am interested in fencing approximately........ 
feet of O Industrial property O School 0 Play- 
ground CO Residence CL Estate 0 Cemetery property 


Cyclone Fence 
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To avoid painful and perhaps costly 
controversy a tenant should have the 
owner's permission—in writing—to 
install the proposed range, refriger- 
ator, or other modern necessity, also 
his permission—in writing—to re- 
move it in case he vacates the prem- 
ises. This should be done at the time 
of purchase. 

It is possible you may find this 

“owner's permission” printed on the 
application for loan form, needing 
only the signature. But, if it is not 
found on the form, it is well to get 
it—and in writing.—C. A. S. 


Autumn Color 


(Continued from page 19) 


the high country, the glorious sym- 
phonies of green and gold and scarlet 
are due to the coloring of the leaves 
of deciduous trees, most of which 
we do not grow along the Coast in 
California, whereas Oregon and 
Washington offer the vine maple and 
other flames to light their forest- 
rimmed highways. Our poor contri- 
bution to roadside color in California 
is the poison oak, which is best ad- 
mired from afar as some unfortunate 
easterners, lonesome for colored 
leaves, find in their first autumn 
here. However, by accident or de- 
sign, I have planted several shrubs 
which color well in California and 
|even one or two trees which add this 
| to their other attractions. But before 
| referring to these it is perhaps worth 
'noting that of imported materials the 
| grape vine gives us as much fall color 
‘in our landscapes as anything. Of 
vines suitable for house covering 
doubtless the Virginia creeper, Am- 
pelopsis quinquefolia, with its large, 
five-leaved foliage and the small- 
ileaved, very clinging Boston ivy, 
| Ampelopsis tricuspidata (not really an 
ivy in spite of its common name), are 
first in the fine red coloring of their 
leaves. My little white single-story 
Spanish farmhouse is too low for 
|them. They want height and seem 
_at their best on dark shingled houses. 
| The deciduous azaleas of the Ghent 
or mollis sections are not shrubs for 
every California garden, demanding 
as they do peat soil and partial shade 
as well as a good deal o> tonne wa- 
|ter. Consequently they are better in 
the north and best in Oregon and 
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Here is a fireplace that circulates heat 
uniformly to every corner of the 
room and even adjoining rooms. The 
HEATILATOR is a steel heating 
chamber hidden in the fireplace—a cor- 
rectly designed form for the masonry 
that insures SMOKELESS operation. 
Cold air is drawn from the floor into 
this heating chamber—warmed—then 
returned to the room. An ideal cool- 
weather heating unit for homes and 
camps. Saves materials and labor— 
costs little more. Stocked on Pacific 
coast for quick delivery. Write for 
details. 
Heatilator Co., Syracuse, N. 


Western Office: 921 E. Third Se. 
Los Angeles, Calif. 








Washington, where their flame col- 
ored flowers are a feature of spring 
gardens. As I have been only moder- | 
ately successful with them in my gar- 
den I am gratified to find that even if 


| they bloom less well than in colder | 











BRING YOUR 
HOM E LOAN 
PROBLEM TO 


American Trust 
Company 


This bank offers friendly 
loan counsel. Call at our 
nearest office for a copy 
of our Home Loan 
Booklet. 


BANKING SINCE 1854 


COMMERCIAL - SAVINGS - TRUST 4 
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Just apply a quick, light coat of 
Union Self-Polishing Wax. Dries 
in 20 minutes without rubbing 
or polishing. Gives a bright, 
new surface on wood floors, 
linoleum, tile, etc. 


It’s easier to apply, econom- 
ical to use. Pints 50c. Quarts 
75c. At leading stores and all 
Union service stations. 


UNION 
Self-Polishing 


MMU RRORRERURROUAUIHII 


A UNION OIL COMPANY PRODUCT 








SUNSET’S new building contest for 
prospective home owners and build- 
ers. See page 8 for full particulars. 


























BUILD YOUR FIREPLACE AROUND A 
SUPERIOR HEAT CIRCULATOR 
OR MODERNIZE YOUR PRESENT ONE 


Enjoy the glow and 
comfort of an open fire- 
lace with furnace ef- 
iciency. 

It circulates warm air 
to far corners and ad- 
joining rooms. . . main- 
taining an even tem- 
erature. 

eating efficiency ap- 
proximately 70% as 
against 15% delivery of 
the ordinary fireplace. 
Burns Coal, Wood or 


as. 
SMOKELESS 
OPERATION 
GUARANTEED 


State if building new fireplace or remodeling 
present one. 








Manufacturers 
SUPERIOR FIREPLACE COMPANY 
1046 SOUTH OLIVE ST. LOS ANGELES, CALIF. 
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and wetter climates, their foliage 
colors beautifully to bronzy reds be- 
fore it drops in the fall. The bar- 
berries are on the other hand a tough 
family, all the Chinese species grow- 
ing well on my dry hillside. Some of 
the snowballs or viburnums turn a 
nice red. I think the best one in this 
respect in my garden is the old com- 
mon variety. But when I planted 
Javanese flowering cherries for their 
lovely spring flowers I quite unwit- 
tingly added the trees which have 
given me best color from their leaves. 
So here is a tree which pays semi- 
annual dividends in beauty and never 
cuts them on account of the depres- 
sion. 

I am always promising myself to 


| watch out for the few deciduous 
| trees which do well and may color 


up in milder climates, but I will have 
to leave it to other Sunset gardeners 
to try or to suggest more than I have 
noted. The red oak, Quercus rubra, is 
an obvious one but pretty slow in 
growth for a gardener who doesn’t 
plan to live for a very long time. 
Gingko biloba, the maidenhair tree, 
has foliage always beautiful and dis- 
tinct in its resemblance to the maiden- 
hair fern, and this turns a brilliant 
yellow before it falls. The leaves of 
Liquid-amber styraciflua, the sweet 
gum, become so lovely a red in late 
autumn even in California that I am 
trying it. Location, even local cli- 
mate, is quite apparently an impor- 
tant consideration; for the Lombardy 
poplars on the Stanford University 
campus were pillars of gold in my 
time there, while here in Berkeley, 
perhaps due to the fog, the leaves 
drop in rather early fall before they 
get far away from green. 

Though in these days of artificial 
coloring it behooves us to beware of 
Titian crowned dames, I have always 
had a fondness for “red haired au- 
tumn.” She would be my first choice 
in the eastern seasons; with an effort 
she may become my second here. 


Concrete 
Floors 


In a recent issue of SUNSET, you 
mention that no satisfactory way has 
been found to prevent dampness from 
coming through concrete floors. Here 
is something that I have found out. 
When ready to fill in the rock and 
sand, line the area with tar paper. Old 
paper will do, but if worn it must be 
freshly tarred. Lay a thick pad of this 
paper, bringing it well up at the sides, 
then fill in with concrete. If double 
precaution is wanted, use another layer 
of gravel before pouring concrete. I 
have found this absolutely satisfactory. 
—P. V. D. B., La Verne, California. 
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WE GET ADDED 
PLEASURE 
FROMM OUR 
RECREATION 
ROOM now! 


@ Since we have modernized with 
FIR-TEX, there’s going to be more 
pleasure in our home this winter than 
ever before. 

@ Fuel bills will be materially re- 
duced, and we now have a FIR-TEX 
insulated home of beauty as well as 
comfort. 

@ Our basement is giving us unex- 
pected enjoyment in the form of a 
recreation room. It’s ideal for parties, 
but even with a party the rest of the 
house is quiet because FIR-TEX ab- 
sorbs all the noise. 

@ See your building dealer today for 
complete information and details. 


FREE! 


Send for this beau- 
hifully illustrated 16- 
age book, **Practical 
ome Remodeling.”’ It 
explains the many uses 
of Fir-Tex, how it may 
be applied and deco- 
rated. 





FIR-TEX INSULATING BOARD CO. 
DANT & RUSSELL, Inc., General Distrs., 
Portland, Ore. 
Gentlemen—Kindly send me your FREE il- 
lustrated book— 

“Practical Home Remodeling” 
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FUN to lie on a gold satin mat, and have a 

strapping Swedish masseuse slap off extra 

pounds when our anatomy runs riot. It’s fun 

to have facials and manicures, but in the final analysis, we 
must take the matter of beauty into our own hands if we 
want to become good-looking, well-groomed moderns. 
There are no two ways about it, the smartest coiffure cannot 
give your hair the life and sheen that daily brushing with 
a good tufted brush can give. What we put on our skin 
every day and how we take it off is more important than 
an occasional facial. It is the same with everything else. 
For home beauty treatments, good mirrors are indis- 
pensable. In fact, mirrors and beauty are inseparable, and 
the woman who cultivates beauty should surround her- 
self with them. A mirror tells you your faults with a calm 
matter-of-factness, in an impersonal way, as no friend 
could do. A poor mirror will cloud and change your color- 
ing, and if very poor, it will distort your features. On the 
other hand, a mirror in a dim light (Continued on page 40 


SUNSET BEAUTY DEPARTMENT 


Conducted by BARBARA LENOX 
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A dan gerous word 


when applied to a woman 
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“Watch yourself,” 
warns FRANCES INGRAM 


: HEN a woman becomes ‘set- 
tled,’ she’s in danger,” says 
Frances Ingram, noted beauty adviser. 

“By ‘settled’ I mean that frame of 
mind which makes a woman feel that, 
having caught her street car, she need 
no longer hurry. 

“She falls into an absorbing rou- 
tine of home, husband, children. She 
lets herself be trapped by the endless 
everyday demands of living. Present- 
ly she’s standing still—and looks it. 

“Yet wholly unaware of what is 
happening, she only thinks of herself 
as being safely settled. 

“Well, let me tell you this. She 
may be settled but she isn’t safe! 
Husbands are human, you know. 

“Don’t let yourself go to seed. Get 
after that neglected skin and hair and 
figure. Regain thatlostattractiveness!” 

Frances Ingram’s method of skin 
care is very simple. It requires no 


Everything 
your skin 
needs is in 


this ONE 


\\ : | r 


expensive beauty treatments, no elab- 
orate set of creams. 

All you need is one complete, con- 
structive cream which contains every- 
thing your skin needs to keep it 
young. Ingram’s Milkweed Cream. 

When we are young, Miss Ingram 
explains, Nature supplies certain 
softening oils which le our skin 
fine and firm and supple. But as we 
grow older Nature is less kind. 

Then we must supply them or our 
skin becomes prematurely old and 
develops harsh lines; loose, saggy 
folds; excessive dryness; coarse pores; 
crepey texture, oiliness. 

This is just what Ingram’s Milk- 
weed Cream does—it puts back into 
our skins these “young” oils which 
are so necessary for skin loveliness. 

Frances Ingram has helped many 
of the fairest stars in Hollywood pre- 
serve their high-priced beauty. She 
will gladly help you. Ask her to send 
you a week’s supply of Milkweed 
Cream, together with her Treatment 
Book telling how to treat different 
skin troubles. Mail the coupon today. 
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SLIPPED ON A ROCK 
AND SPRAINED ANKLE 


Absorbine Jr. soon 
relieved the pain 


* N a hunting trip, far up in 

the wilds of northern Can- 

ada, J. G. slipped on a rock and 
gave his ankle a bad wrench. 


According to Mr. G. his whole 
vacation would have been 
spoiled if he hadn’t packed a 
bottle of Absorbine Jr. in his 
duffle. 


Frequent massage with this 
marvelous liniment took the 
swelling down and stopped the 
pain. In two days he was hitting 
the trail, almost as good as ever. 


We hope you don’t have to use 
Absorbine Jr. on your pleasure 
trip, but it’s a mighty handy 
thing to have in case you do. 
Nothing like it for muscular 
aches and sprains and sore 
muscles. Great too for killing 
the fungi that cause Athlete’s 
Foot. Economical to use—little 
goes far. All druggists, $1.25 a 
bottle. For free sample, write 
W. F. Young, Inc., Springfield, Mass. 


* Based on actual letter from our files. 


Going hunting? Don’t forget 


ABSORBINE JR. 


Relieves sore muscles, bruises, 
muscular aches, sprains, 
Athlete’s Foot 
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will cast a glamour over your face, 
and soften a crude make-up—of this 
kind of flattery one must beware! 
There are two ways of looking into 
a mirror. One is to be too critical, to 
magnify every little defect and blem- 


your self-assurance. You may have 
certain defects of which you are over- 
conscious, and which your mirror is 
ruthless in revealing, yet these blem- 
ishes are probably invisible to most 
of your friends. At the end of a diffi- 


cult day when you are tired and ner- 


vous, you may dread looking into a 
mirror for fear of what you will see 
there. Remind yourself at such times, 
that the ravages of the day can be 
repaired by bath, food, and rest. 

The second way of looking into a 
mirror is to see only what one wishes 
to see. It is what psychologists call 
defense mechanism. We see ourselves 
as we think we are, and not as we 
really are. It is a good idea to arrive 
at the stage when you view yourself 
neither too indulgently, nor too 
harshly. Look upon your mirror to 
counsel and aie you. Place your 
mirrors in good light, and by all 
means have more than one. A full 
length mirror, a triple mirror for 
your dressing table, and one of the 
magnifying mirrors which are now 
being made so charmingly. 

When you look in the mirror what 
do you see? Judging from your letters 
many of you see a little growth of 
hair on your face. It worries you, and 
you want to know how you can be 
forever free from such an annoying 
blemish. There is no permanent way 
to remove hair except with the elec- 
tric needle, and this should be done 
only by an expert of the most reliable 
nature. Wax is discouraging to hair 
growth, and peroxide will bleach it 
so that it is almost invisible. If your 
mirror tells you that you have a 
mole, leave it strictly alone, or con- 
sult a physician. 

How long has it been since you 
looked at the back of your head? 
How is the hairline? Is there a roll of 
fat at the back of the neck? The an- 
swer to that is posture. Push up the 
air with the top of your head, stand 
tall, and sit up, not down. Do several 
neck exercises every day such as drop- 
ping the head forward, then back, 
then from side to side, then rotating 
it in a slow circular motion. 

Some of you look in your mirror 
and see whiteheads, and you write 
asking what to do. Friction such as 
you get from a good complexion 
brush is often beneficial, or you may 
steam the whitehead, then prick the 


ish so that you are in danger of losing | 





























Toilets 
sparkle 





Henre’s the easiest way in the world to be 
proud of a snow-white toilet bowl. You 
don’t scrub or scour. You don’t have to 
touch the toilet with your hands. Let Sani- 
Flush do the work. Just sprinkle a little 
Sani-Flush in the bowl (directions on the 
can). Flush the toilet. And the job is done. 
Sani-Flush is manufactured especially to 
clean toilet bowls. It removes rust stains. 
Unsightly film and incrustations are ban- 
ished. The porcelain gleams like new. Even 
the hidden trap that you can’t reach any 
other way is purged and purified. Odors go. 
Sani-Flush is also effective for cleaning 
automobile radiators (directions on can). 
Sold by grocery, drug, and hardware stores 
—25 and 10 cent sizes. The Hygienic 
Products Company, Canton, Ohio. 


Sani-Flush CLEANS 


TOILET BOWLS WITHOUT SCOURING 








Next month Barbara Lenox will help 
you to solve your Christmas prob- 
lems. Let her help you to make Christ- 
mas this year a beautiful one. 














Cleans False Teeth 


A’DENT quickly, safely, removes Stains, 
Nicotine, nclean Deposits from every 
e type plate or removable bridge. Prevents 
embarrassing ‘‘plate breath.’’ Goes 3 times 
as far. Scientifically prepared, used by 
Dentists. At druggists, guaranteed. For 


free sample write R. G. Binyon & 
A’DENT Co., Dept. S-11, San Francisco, Calif. 








skin with a sterilized needle, and 











ASTHMA? 


“Tf you are sick and tired of gasping and strug- 
gling for breath—tired of sitting up night after 
night losing much _ needed rest and sleep, write 
me at once for a FREE trial of the medicine that 
gave me lasting relief. I suffered agony for 
nearly six years. Now I have no more spells of 
choking, gasping and wheezing and sleep sound 
all night long. Write today for a FREE trial. 
Your name and address on a post card will bring 
it by return mail.” O. W. Dean, President. 
Free Breath Products Company, Dept, 1349-B. 
Benton Harbor, Michigan. 

















it's so easy 
to safely 
color 


@ Nourishine gives your dull, gray-streaked 
hair a natural appearing youthful color. 
Applied like a tonic...it cannot be detected. 
Adds life, lustre and youthful radiance. For 
additional beauty, use Nourishine Soapless 
Olive Oil Shampoo to cleanse your hair. 
At all toiletry counters. Start today! Give 
your hair a beauty it has never 
had before. 
HAI 


HINE TONI¢ 


HAIRand DANDRUFF 
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ATHLETE’S FOOT 
BANISHED QUICKLY 


Tryco Ends All Skin Rashes or Money Back 


Tryco Ointment kills the ringworm parasite which 
causes Athlete’s Foot, that itching, scaly or soft moist 
condition between the toes. Tryco heals this ailment like 
magic. The itching stops instantly. Tryco also works like 
a miracle for scabies and all skin itching, chafing, pimples, 
rashes, coldsores, ringworms, soft corns, mosquito bites, 
poison ivy. No stains or muss with Tryco. Heals or your 
money back. $1.00. The Owl Drug Co. and other dealers. 
Accept no substitute. TRYCO CO., Los Angeles, Calif. 
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squeeze gently. If stubborn, leave it 
for several days, and repeat the treat- 
ment. Always touch the spot with 
alcohol after removing a whitehead. 
If whiteheads trouble you frequently, 
drink more water. Water drinking is 
one of those dull, unspectacular rules 
of hygiene that has been lying around 
for so long that we forget how ter- 
ribly important it is. If we drank all 
the water we should, half the skin 
troubles there are today wouldn't 
even exist. In the afternoon between 
two and four, when energy for most 
of us is at a low point, water should 
be taken in large quantities. 

Many of you, according to your 
letters, look in the mirror and see a 
complexion that is dry and delicate. 
Dry skin is often fragile, wears badly, 
and should be handled with as much 
care as one would handle any fine 
fragile object. A thin dry skin needs 
the finest cream to keep it lubricated; 
it needs to be kept immaculate, and 
—this is important—the circulation 
must be stimulated daily. An all-pur- 
pose cream made with fine oils is 
beneficial. Apply a light layer of 
cream, remove with tissues, or with 
a wash cloth wrung out of warm 
(not hot) water. Now apply a second 
layer of cream starting at the base of 
the neck, and slap gently to stimu- 
late the circulation. Then off with 
thecream, and on witha tonic. Now, 
if you are going out, yourskinisready 
for your protective lotion or powder 
base. Always protect a dry skin with 
either a layer of your all-purpose 
cream, or a lotion. 

It’s a good idea to check over your 
figure occasionally before your mirror. 
There is a mistaken idea that gen- 
eral exercise like walking and house- 
work should be sufficient to keep one 
slender, but it isn’t. Look at the 
tennis players and golfers who get 
too fat in spots. The only way to re- 
duce in certain areas is to do local- 
ized exercises. Join an exercise class, 
and have your instructor prescribe 
for you individually; or take some 
specific exercises at home. 

Fortunately, the modern woman 
considers herself almost from a clini- 
cal point of view. She studies herself, 
not in the gentle light of her dressing 
table, but in a magnifying mirror, in 
a bright light near a window. She 
knows she must look well early in 
the morning without benefit of make- 
up as well as at night when eye- 
shadow and mascara are on in full 
array. And she knows too, because 
she has seen it proved a thousand 
times, that, in the final analysis, 
beauty is her greatest asset. 
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Eight million women have always had to 
consider the time of month in making 
their engagements — avoiding any stren- 
uous activities on difficult days when 
Nature has handicapped them severely. 

Today, a million escape this regular 
martyrdom, thanks to Midol. A tiny 
tablet, white and tasteless, is the secret of 
the eighth woman’s perfect poise at this 
time. A merciful special medicine recom- 
mended by the specialists for this par- 
ticular purpose. It can form no habit be- 
cause it is mot a narcotic. And that is alla 
million women had to know to accept this 
new comfort and new freedom. 

Are you a martyr to “regular”? pain? 
Must you favor yourself, and save your- 
self, certain days of every month? Midol 
might change all this. Might have you 
your confident self, leading your regular 
life, free from “regular” pain. Even if you 
didn’t receive complete relief from all 
pain or discomfort, you would be certain 
of a measure of relief well worth while! 

Doesn’t the number of those now using 
Midol mean something? It’s the knowing 
women who have that little aluminum 
case tucked in their purse. Midol is taken 
any time, preferably before the time of 
the expected pain. This precaution often 
avoids the pain altogether. But Midol is 
effective even when the pain has caught 
you unaware and has reached its height. 
It’s effective for hours, so two tablets 
should see you through your worst day. 
Get these tablets in any drug store — 
they’re usually right out on the toilet 
goods counter. Or you may try them free! 
A card addressed to Midol, 170 Varick 
St., New York, will bring a trial box. 










ALWAYS HERSELF 


»\ She knows how to 
live... how to get 

> through the world 
the eighth woman 
who uses Midol. 











These 6 services (combined) 


can make any battery 
last months longer 





HIS WINTER, when your bat- 

tery is most apt to give up the 
ghost, let Shellubrication take care of 
it. This modern upkeep system in- 
cludes all these special battery services 
without extra charge: 


1— Testing with Hydrometer 

2—Testing with Voltmeter 

3— Filling to proper level with dis- 
tilled water 


4—Tightening hold-down clamps, to 
prevent breakage from vibration 


5—Removing corrosion from ter- 
minals, coating with grease 


HYDROMETER 
VOLTMETER 
WATER 
BATTERY BOX 


CABLES 


: "8Shellubrication gives you all six 
without extra 


6— Tightening cable clamps to ter- 
minals. 


You see, Shellubrication is safe lub- 
rication—PLUS. Besides battery serv- 
icing, it includes elimination of body 
squeaks. Tightening of bumper and 
fender bolts and nuts. Removing tacks 
and gravel from tires. 


Even the seats and cushions are 
vacuumed and the windows are 
cleaned for you. Shellubrication is a 


ee, 













UP 


BATTERY SERVICES 


==") SHELLUBRICATION 













charge 


car upkeep system that’s complete. 


And each special service, like every 
single point that is Shellubricated, is 
marked on a receipt. A copy goes to 
you. There’s no possibility for over- 
looked points. No chance for un- 
authorized “extra charges.” 


Stop when you see the Shellubri- 
cation emblem today and investigate 
this modern upkeep system. You'll be 
pleased to learn how very little it costs. 
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Ou me! What a little post card 
can do! Of the many that find their way 
from various parts of the world to this 
little blue office, the “post card from Peru” 
(Hasta la Vista, a tiny book of Christopher 
Morley-ian whimsy) has sent us meander- 
ing vicariously for hours! Want to come 
with us and get a ringside seat on what 
bids fair to be the biggest tourist attrac- 
tion of the year? 

Let’s board a luxury liner in San Fran- 
cisco and see where it takes us in our two 
months’ leisure—down the coast with calls 
at Mexico, Central America and Panama; 
there to change ships for the leisurely 3000- 
mile cruise following the base of the Andes 
down the West Coast of South America, 
where the rate of exchange is so favorable 
we shall probably overstay our visit. We 
stop long enough for the trip up the 
Guayas; a launch put-puts up the sinuous 
jungle river, past crude huts clinging to 
the bank; a dugout canoe drifts by; an 
alligator dramatizes (Continued on page 44 






















Top photograph; flower mar- 
kets are colorful in Santiago. 
Second; you'll see the Panama 
Canal on this trip. Third; one 
form of transportation in Val- 
paraiso. Fourth; the architec- 
ture of Lima is unique. Fifth; 
a Valparaiso vista. Bottom 
photograph, “Buy my wares," 
cries the fruit vendor of Lima 















Photographs by Alfred T. Palmer 
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Conducted by S 
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the scene before us in a ferocious bat- MEX (0 


tle with a jaguar; the river natives| opcp ery ge 
exist but on the bounty of Nature. ary—surt bathing in Feb- 
Across the Equator—and ee get out ih s EVERY MON mn 
out heavy ‘wraps, it 18 fe grease Thrill to the Mexico not yet 
Humbolt Current which chills the overrun by travellers: Urua- 
Peruvian and Chilean coast. (The Paltato tampeo Alvarsde, 
Southern Hemisphere is climatically | Jalapa, Manzanillo, Cuyu- 

tlan, Oaxaca. Spend your 
the reverse of ours; January to March | Winter in cozy country inns 


. . : —far from auto roads and 
is summer 1n Valparaiso.) tourist throngs. Here life's 


The home of Panama hats is Sala- | loveliest moments await you. 
¥ Only by RAIL 


1AM A 
CARTOONIST 


Writes Lex Fadely 
of Hastings, Nebraska 





varry; from here we make the trip to | Most of these fascinating NATIONAL 
the magnificent ruins of the pre-Inca NIGHT by rall from Mexico RAILWAYS 
City of Chan Chan. Only seven days pag em iy Sag ant ~~ of MEXICO 







out of Panama is Callao, gateway | Winter itinerary. 
port to the “fairest gem on the shores} _Write for FREE 
of the Pacific,” Lima. Lying eight 7 


miles inland, Lima is a city of Cali-| yg P3111 4 (Cons aR 


fornia-in-winter climate; the second 

to be laid out in the Western Hemi- All-Expense Tours To Mexico 
sphere; city of convents and churches; Sadepindet ox Benne 15, Sher B-dop Toon ot jase ome 
of the largest cathedral in South) (Ni teeta GniseTearsrcendiieed Pullns Sse 
America. Shall we shop along the minimum rates . . . Comprehensive itineraries “Off the Beaten 
“Street of the Merchants,” once paved seaptlinnesinaaehin sy aimgareni 

with silver; and mayhap wander into Southern California Tourist Bureau, Inc. 
the tiny pharmacy that still sells con- 47 Broadway Arcade, a, 

dor’s grease or unicorn’s hoofs? In 

Lima we tea dance until the dinner 


Alamo National Bldg. 
San Antonio, Tex. 








And spend my hours sitting and 
thinking, trying to get an idea for 
@ cartoon. 

These hours are lightened by my 
old stand-by—EDGEWORTH. 
That little blue package of cheer 
can do for an idea-littered mind 
things that nothing else can do. 


LOS ANGELES 











TRAVEL LEAFLETS! 
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Just fill the old pipe and settle 
back and enjoy a cool, restful 
smoke. There’s no need to fill the 
pipe again for an hour, because it 
lasts longer and burns better. 


You claim a good tobacco, a 
better tobacco, a longer-burning 
tobacco, a better value tobacco— 
and I claim—YOU SAID A 
PIPEFUL! 


Very sincerely, 
Lex Fadely 


i: Mr. Fadely’s little blue 


package of cheer. Buy a 15¢ 


hour of nine; and learn about “ver- 
mouth,” title of all six o’clock activi- 
ties; we shall see the thrilling depic- 
tion of the Inca and pre-Inca history 
in the Inca Museum, and the sup- 

osedly modern-in-design home of 
Dr. Julio Tello, in reality based upon 
the oldest architectural principles in 
history. 

At Mollendo our ship drops anchor 
off shore; we ride the waves land- 
ward in a small launch, there to be 
hoisted in a whirling chair from 
launch to dock. We cross the colorful 
desert of Islay, spellbound by inde- 
scribable sunsets on the way from 
Mollendo to Arequipa. Amid a con- 
glomeration of donkeys, llamas, 
gaily clad Indians who tread the 
streets, sounds the modern note of a 
screeching motor horn. We shall meet 
“Tia” Bates, as does every traveler to 
this quaint city. While we are here, 
let’s go on up into the Andes. By rail 
we can reach some 14,600 feet; we 
can see Titicaca (highest navigable 
lake in the world, 12,500 feet high) 
and listen to the natives tell of the 
Inca ghosts that haunt these waters. 
Nor should we omit Cuzco, perhaps 
the most unusual of our South Amer- 
ican adventures—scene of the rise and 
fall of the ancient Inca Empire; 





How Much Will My Motor Trip Cost 
Me? 
What to Wear on My Trip to Mexico. 
What to Wear on a Short European 
Trip. 
What to Wear on My Trip to Hawaii. 
Fall and Winter Trips by Steamer. 
(3 weeks to 3 months, $120 to $400) 
“Apartment House” Trailers for 
Western Motor Travel. 
Send a large, stamped, self-addressed 
envelope for each one that you wish. 
TRAVEL SERVICE DEPT., 


Sunset Magazine, San Francisco 

















OVERLOOKING SAN FRANCISCO 
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tin of Edgeworth today. It is the 
Aristocrat of smoking tobaccos— 
manufactured and guaranteed by 
Larus & Brother Co., Richmond, Vir- 


Spanish in essence, a city older than 
the new world; a city of narrow 
streets, tiled roofs, llamas, Indians, 
and the great Fortress overlooking the 
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nia. Tobacconists since 1877. 


On your radio, tune in on WRVA, the Edgeworth 
Tobacco Station, 1110 Kilocycles 





city, the construction of which is as 
much a mystery as the pyramids of 
Egypt. 

For Valparaiso and the flower mar- 
| kets we must save some shekels—for 
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GEORGE D.SMITH GENERAL MANAGER 
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50 cents we can buy an armload of 
riotously colored fragrant blossoms— 
the equivalent costing some $20 in 
the states! Inland 116 miles, against 
a wall of the Andes, lies Santiago, 
“the end of the West Coast jaunt, and 
everyone turns up here sooner or 
later.” A modern city, gay, exciting, 
charming, of beautiful women. Nor 
should we leave without a trip to the 
Chilean Lakes, reminiscent of Switz- 
erland. For 80 American cents we can 
secure a first class room and three 
meals in one of the charming resorts. 

You say you haven't time for this? 
Then hop a plane in San Francisco, 
landing in Mexico a few hours later; 
flying over Guatemala (and perhaps 
buried treasure); stopping a full day 
in tropical Panama, there to board a 
clipper ship (flying boat) for the 
flight down the West Coast, over 
Colombia, Ecuador and the romance 
of centuries; to Talara to pick up a 
regular transport plane; over Peru 
you soar, down the length of Chile, 
reaching Santiago seven days later! 

For help in planning your own 
South American adventure, read first 
Morley’s Hasta la Vista (Doubleday, 
Doran, $2.00). While you learn of 
the climate, what to see, how to 
graduate in Spanish, etc., it is not 
the tourist-y sort of guide book. 
Rather it is one of those books to be 
thumbed time and again for sheer de- 
lightful reading morsels. Then write 
us for a list of further references; 
what to wear on your trip; boat 
and plane schedules; and booklet on 
the special South America Cruise 
leaving New York February 1, with 
convenient connections at Panama. 
Please enclose a large stamped en- 
velope. 


We Drove Below 
the Border 


“From Tia Juana the road to En- 
senada is paved for 20 glorious miles, 
and very unpaved the remaining 50, 
over a rugged terrain clothed with 
century plants and sumac, and an un- 
believably blue ocean dashing white 
against the bluffs. Ensenada is much 
less Americanized and _tourist-ridden 
than the border towns. Food may be 
purchased reasonably and without hy- 
gienic qualms. There are several auto 
camps; we stopped at one managed by 
Americans — beds clean, community 
kitchen, wood-burning stove, and in- 
expensive. There are likewise hotels. 
We were told we wouldn’t need a 
tourist permit for Ensenada, but found 
it saved time.’”,-— MARGARET ByRrkKIT. 
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Oregon Mutual Life announces 


Golden Years Plan 
/ brings you a 
| “pay check” every month 
as long as you live 


—beginning when you are 55, 60, 
or 65. The amount you receive 
each month and the age at 

which you start getting 
it is for you to decide. 


@ Ifyou knew positively that when you 
reached a certain age you would there- 
after receive a check for a certain sum 
each month as long as you lived, 
wouldn’t it be a grand and glorious 
feeling? Imagine a future that offers 
peace of mind with years of travel, 
golf, hunting, fishing or the kind of 
recreation or pleasure you like best. 


The Golden Years Plan of retirement income 
is a practical plan designed to achieve this 
happy result. It enables you to retire when you 
wish—at 55, 60, or 65—on a lifelong income of 
from $10 to $500 a month. The age at which 
you retire and the amount you receive each 
month can be arranged to suit your individual 
needs. This plan will enable you to spend a 
larger part of your present income than is now 
possible, secure in the knowledge that your pay 
check at retirement will begin and continue 
as long as you live. 


OREGON MUTUAL 


A PRACTICAL PLAN FOR 
RETIREMENT INCOME = J 


.. @ plan that really enables you to retire 


i 


e 






This practical Golden Years plan fits your 
case. Get the figures that show what deposit 
is required and what it brings you. Just ask 
to have an analysis of the plan so you can take 
a good square look at it. Call, write, or tele- 
phone and an Oregon Life underwriter will 
call without cost or obligation to you. 


Features of the Golden Years Plan 


(Example based on guaranteed monthly 
income of $150 beginning at age 55) 

It gives you a guaranteed monthly income of $150 for 
life beginning when you are 55. 

. It provides $15,000 life insurance protection for the benefit 
of your family from the day you adopt the plan until 
you retire. 

«In event of your accidental death before retirement age, 
your family receives $30,000. 

. It gives you a constantly growing cash reserve. 

. If you are totally and permanently disabled the company 
will make your payments for you and pay you $75 a 
month besides until retirement, then you receive $150 
a month for as long as you live. 
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Golden Years Plan 


of retirement income 





| WRITE FOR FREE BOOKLET—"'The Golden Years Plan.” 


give you all the details and tell you how to 


| 


* It will 
secure these benefits. 


OREGON MUTUAL LIFE INSURANCE COMPANY, Home Office, 11zh and Alder, Portland, Oregon. 








Name_ ——- — - 
: Address__ ee — a — 
- Tell me how I may be assured an income of $____ a month for life beginning when 
my age is BS S-1 
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Start Your 
1936 Garden 


successfully 
with 


HALLAWELL’'S 
quality 


*Bulbs’ 


Make your selection from Halla- 
well’s Fall Catalog (free on request) 
—or call at “Garden Headquar- 
ters,” 256 Market Street, San 
Francisco. Most of those who buy 
their bulbs at Hallawell’s are re- 
peat customers. There’s a reason. 


HALLAWELUS 


gorsuccesstil, ‘Gardens 





‘ 256 Market St., San Francisco 
' Please send FREE, Hallawell’s FALL 
' BULB CATALOG. 


: 
' Name 











THIS M@NTH IN 


IF your spring flower picture has 
not been planned yet, this is the 
month to get it started. Foremost 
among spring blooms are those that 
come from bulbs. Many of the Dutch 
bulbs may be planted as late as Janu- 
ary; thus it is possible to obtain a 
succession of bloom if little clumps 
of bulbs are planted at time intervals 
of a week apart. For bedding or bor- 
der purposes, however, it is prefer- 
able to plant all of them this month. 

Tulips want a rich, light, well- 
drained soil. A light shade such as is 
provided by deciduous trees is appre- 
ciated in hot locations although they 
normally like the sun. Tall flowers 
on 28-inch stems may easily be ob- 
tained if you care to go to a little 
extra trouble when planting bulbs. 
Dig a hole seven or eight inches deep; 
drop in an inch of bonemeal and put 
an inch of coarse sand on top of it for 
good drainage. Next place the bulb 
on the sand, and cover with soil. 
Next April you will be amazed at the 











Address 
| NURSERY AT QUINTARA ST. & 23rd AVE. 





RICH- MELLOW ’ 


SHEEP MANURE 


ODORLESS...FREE FROM WEED SEED 
One bag equals whole load of barnyard ” 
manure in fertilizing value. ‘ 

100-LB. BAG... $1.75 














( nmx-0 M=Z4 V4ZMEMroven MZ0 





ot 


QUICK GROWTH 
VIVI D co LOR 


SUPER 


PLANT FOOD 


GRoz% 


CONCENTRATED — POWERFUL 
ECONOMICAL 
10lbs.75¢ 25lbs.$1.50 50bs.$2.25 100 Ibs. $4.00 
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PAIR RILS 


GROWERS FERTILIZER CO. 


AN FRANCISCO 


O8 DAVIS STRE 


To Make your Soil : 
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Bulb 
In SWEDISH PEAT MOSS 
You will be delighted and amazed at the size and 


color of your flowers if you spot every bulb you 
plant this fall in a handful of Swedish Peat Moss. 


This Year Plant Every 


It gives bulbs a chance to breathe and grow. 
The millions of porous cells in Swedish Peat Moss 
store up organic plant foodand moisture where the 
roots can get at it. It builds stronger root systems. 
It helps produce more and stronger bulblets for 
next season. Swedish Peat Moss insures a quick 
start, vigorous growth and healthy, well-formed 
buds with beautiful, luxuriant flower spikes. It dis- 
courages weeds, cuts down on water bills and 
labor. It is the perfect soil conditioner. 

And it is equally good for all other plants—and 
for lawns and trees. Swedish Peat Moss makes 
everything grow better. 

Insist on getting Swedish Peat Moss—free from 
excessive dustand fiber because it is vaccum clean- 
ed. It possesses greater absorbency, requires no 
laborto break up, contains more bushels per bale. 
The Premier seal of quality on every bale is your 
guarantee of satisfaction. 

WILSON & GEO. MEYER & CO.. Distributors 
Federal Reserve Bank Bldg., San Francisco 

Mail me leaflet telling how to use Peat Moss in 

my garden the year round. 


Name 
Streek_ 
City 
State 






















VACUUM 


CLEANED 


SWEDISH 


PEAT MOSS 





height and size of the flowers. The 
individual feeding of the bulbs is the 
answer to fine blooms! 

In the mild sections this is the time 
to sow seed for early spring bloom. 
The California Poppy, one of our 
most widely admired natives, may 
be planted now. This annual prefers 
to be sown in the open ground where 
it is to grow, for it a not take 
kindly to transplanting. Besides the 
flaming orange colored variety which 
grows rampantly on our hillsides, 
the English hybridists have devel- 
oped a new strain with many beauti- 
ful colors that the average amateur 
scarcely knows. Double Enchantress, 
a soft rosy carmine overlaid with 
cream on the inside of the petals is 
one of the best of the double varie- 
ties. Among the singles, the Geisha 
is orange crimson on the outside and 
a deep yellow on the inside. Mixed 
packets of seed containing white, 
yellow, orange, scarlet, crimson, 
purple, and rose colors are also avail- 


.able. Carmine Queen, truly a regal 


poppy, positively glowing when in 
bloom, has been a favorite with all 
who have seen it. These plants grow 
to about a foot in height and are 
something a little “different” for 
bedding. They also take hold easily 
on sunny slopes where other plants 
might not so readily survive. Sow 
the seed just after the early rains, 
and thin out the plants later. 

Four other plants that will also 
respond to open sowing in the ground 
are Clarkias, godetias, lupines, and 


'nemophilas. Seedsmen both at home 


and abroad have improved the forms 
of the first three flowers. Clarkias 
are graceful and fit well into the bor- 
der. Chamois Queen, a fresh cream 
pink, and Snowball, a pure white, 
are good varieties to try. There are 
two strains of clarkias, the pulchella 
and elegans types. The first is about 
18 inches in height and cluster- 
flowered, while the latter has long 
sprays of graceful blooms and is from 
two to three feet in height. From the 
elegans type the hybridizers have 
evolved the new forms. 

Godetias are of great value as sum- 
mer flowering annuals. Their long 
sprays are very good for decoration 
purposes. Sibyl Sherwood is prob- 
ably still the most popular variety. 
It is a salmon ak lended with 
orange and is fine for use in the bor- 
der. 

The stately lupines have been im- 

roved much in the last few years. 
he flowers now come in crimson, 
salmon, pink, yellow, blue, violet, 


SUNSET 











‘ep 4a 


a7 


0 
d 
d 


1S 
1S 
r- 


Cc, 
re 
la 
It 


1s 


1€ 
ve 


1s 
on 


b- 


th 
ir- 





Y@uR GARDEN 


by Norvell Gillespie 


lavender, and white. With the colors 
properly arranged a beautiful display 
can be planned for the garden. Their 
culture is easy (they grow readily 
from seeds), and when the flowers 
with their delicate shades start 
blooming—well, just plant some and 
see for yourself! 

One of the least finicky of annuals 
is the nemophila. It comes up easily 
from seed planted now and makes an 
excellent ground cover for bulbs. For 
naturalizing purposes it is valuable 
in half-shady spots. The little form 
N. insignis with blue flowers and 
white centers is the one called “baby 
blue eyes.” 

For winter bloom you can rely on 
the calendulas. The old-fashioned pot 
marigold of earlier years has been 
worked on until now it has few 
rivals for colorful show and excellent 
cut flowers. In the mild climate of 
the Bay Region, its blooms actually 
span the calendar. Orange King, pro- 
ducing large flowers of deep orange, 
resists the hot sun and thrives in poor 
soil—certainly excellent qualities for 
any flower. Sunshine, the newest yel- 
low, with chrysanthemum-shaped 
blooms is a bright gold; but Lemon 
Queen, with its gay show of lemon 
yellow, is still an old standby to be 
reckoned with when picking favor- 
ites. Seeds planted now. 

Sweet peas may still be planted in 
the Bay Region. Several outstanding 
varieties are being offered this year 
after passing rigorous tests in the 
fields. Shirley Temple, a soft rose 
pink with large frilled flowers, prom- 
ises to be a real hit. Early Memory, 
a clear rosy lavender, is perfect for 
blending with pink shades. Early 
Success, a sparkling rose pink in a} 
white ground, has good long stems. 
New sweet peas are introduced each 
year, and the list of good ones grows 
accordingly. For more information 
on new varieties send for the cata- 
logues offered by the reliable seed 
firms advertising in SuNsET. 

Gladiolus and tuberous begonia 
bulbs should be lifted now, and 


able from your druggist—about 15 
cents worth will be enough for an 
ordinary supply) among the bulbs 
when storing them. 

A prominent specialist in tuberous 
begonias advises storing begonia 
bulbs in dry soil. When plants have 
finished flowering, lay the bulbs in 
flats of soil with the crowns exposed 
to the sun, and let them dry off for 
two or three weeks. Then set the 
bulbs, soil and all, away for the win- 
ter. Along in February or March 
when the tubers commence to throw 
out the characteristic pink sprouts, 
pot them up in a fresh soil mixture or 
plant them out. 

Farther north, and in the areas 
where it really gets cold, dahlia 
tubers should be lifted and stored for 
the winter. Around the Bay Region 
however, it is safe to let the tubers 
remain in the ground until March 
when they should be taken up and 
divided before replanting. 








stored away for the winter. It is an 
accepted fact that the old corms of 
gladiolus deteriorate after two or 
three years of growth, so it is wise | 
to buy new bulbs or to save some of 
the bulblets and plant them out in| 
separate beds in unobserved spots of | 
the garden. Some of the bulblets will | 
flower the first season and the others | 
will bloom the second year. To pro- 
tect your corms from the ravages of 
thrips and other pests, put in some | 
naphthalene flakes en 
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1935 


It’s the little extra plant food and the 
little extra exertion that count mightily 
in producing the extra big results in fine 
flowering and gorgeous coloring. 

First have the ground thoroughly pre- 
pared, working in well, for every 100 
square feet, about 4 pounds of 


CALA-BONE 


(AMMONIATED) 
With or Without Potash 


A Good All-Purpose Fertilizer 


Lasting Stimulating Odorless Economical 


Then, in holes dug a little deeper than you 
— oe them, age 3 or 4 tablespoons of 
CALABONE in each deep hole. Add about an 
inch of sand to assure good drainage before 
setting the bulb and filling the hole. 


Order Cala-Bone at Garden Stores 


Pacific Bone Coal & Fertilizing Co. 
Subsidiary of Consolidated Chemical Industries Inc. 
405 Montgomery Street, San Francisco 
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Special Introductory 
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REGISTERED ROSES 
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Offer to Sunset Readers... 


Ville de Paris Lulu—Pink, very 

A splendid yellow desirable for corsages 
Etoile de Hollande Roselandia—Deep 

A lovely red cream, a wonderful rose 


Dame Edith Helen 
A wonderful pink 
FeuJoseph Looymans 
Lovely apricot & orange 
Pres. Herbert Hoover 
Maroon, orange & gold 
Mme. Jules Bouche 


Golden Emblem 

A deep yellow 
Talisman 

Scarlet, orange & gold 
Dainty Bess 

A singe rose—soft pink 


Hadley 


A good white A splendid red 
Rapture Independence Day 
A soft pink Vivid apricot yellow 
Duchess of Athol Imperial Potentate 

Vivid golden orange A good deep pink 
Autumn Los Angeles 


Glorious fall colors 


Charles P. Kilham 
Long orange-red buds 


A good salmon pink 
Padre 


Blazing orange scarlet 
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From the CITY of ROSES 
Each Bush Guaranteed 
fully developed and in perfect 
condition, ready for planting. 


LOOK FOR THIS SEAL 


the mark of a genuine Lambert 


Coto 
registered bush, your guaranty 


of highest quality. Each bush is - GARDENS , 
numbered —and permanently . 
recorded for your protection. 


LAMBERT GARDENS 
PORTLAND, OREGON, The City of Roses” 


Send for FREE Catalog! 


It’s a good idea to use bone meal when plant- 
ing bulbs. Since this is a slow-acting fertilizer, 
it furnishes exactly the right nourishment. 
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GLOVER’S 


WORM 
MEDICINES 





Remove ROUND WORMS (Ascarids) 
TAPEWORMS and HOOKWORMS 
Insist on GLOVER’S— standard for 60 years! 


GLOVER’S PUPPY CAPSULES 


For R id Wor: 
ome om “ (Liquid) VERMIFUGE 


in the smaller 





breeds, Puppies “ ROUND WORM 
ae ees CAPSULES 
GLOVER’S ROUND WORM 
For R d Wi 
in aa CAPSULES 
Puppies and Cats “ TETRACHLORETHYLENE 
CAPSULES 


Tapeworms: GLOVER’S TAPEWORM CAPSULES 
Hookworms : Use GLOVER’S PUPPY CAPSULES or 
GLOVER’S TETRACHLORETHYLENE CAPSULES. 

=a 29 fg GLOVER’S BOOK—tells you about 


feeding, training; when to worm 


| your pet; facts about Distemper, etc. Write 





GLOVERS 


462 Fourth Avenue, New York City 
























| Welsh Corgis 


The new breed on the 
Coast. Small working 
dogs and wonderful 
pets. Puppies by the 
first Am. & Eng. 


Champion in America. 


Cairn Terriers 
: ; . Hardy, small, com- 
at, CO. eae Bowhit panionable. The lead- 
, Welsh Corgi E i 
(Pembroke) ing kennel of the West 

of both these breeds. 


SIERRA KENNELS e e 


Phone: OLympic 2440 ‘ 
6950 Broadway Terrace Oakland, Calif. 














THE Del Monte KENNELS 
OWNER, MISS MARION KINGSLAND 


Welsh Terriers - Cocker Spaniels - Standard 
French Poodles 
e Stripping and Bathing a Specialty. e 
Personal Attention Given Boarders. 


MONTEREY, CALIFORNIA Phone Monterey 5327 








English Springer 
SPANIEL 
PUPPIES 


From champion stock. A 
companion in the home— 
a hunter in the field. 

AT STUD—Lord King, 
sired by International 
Champion Loyal Lord. 





‘8 


M. F. LIPMAN 
2010 Broadway 
Burlingame, Calif. 


vBrazelton Kennels¥v 


Breeders and Ex- 
hibitors of the finest 
Chow Chows. 

Pups from 
champions, 
now available. 
° 
4601 Fairbairn Ave. 
Oakland, Calif. 





























The 
o ‘Shagstones 


Gorgeous Cocker Span- 
iel pups, all colors, 
from finest biood lines. 
Field-trained show Cocker 
Spaniels and Irish Set- 
ters, three champions, for 
breeding. 


NANCY LEE NANNETTI 


2500 Frances Street Oakland, Calif. 
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PEDIGREE nocd 


ALMOST everybody, sooner or later, 
wants a dog—a hunter, a watchdog, a 
pet for the children, or perhaps just a 
companion. Fortunately there is a kind 
of dog to suit every need, and a way 
to be sure of getting just the kind which 
will suit you best. 

You sometimes hear people say, “I 
don’t care about a pedigree. Any cute 
little puppy will do,” and therein lies 
the danger, for you never can tell what 
that cute little puppy will be like when 
he grows up. There is no such uncer- 
tainty in buying a pure-bred dog, for 
pedigree puppies always run true to 
form, both in appearance and in char- 
acteristics. 

Equally important is the health of 
your pet. Perhaps you have heard that 
pure-bred dogs have “delicate con- 
stitutions’ and are harder to raise. 
Nothing is farther from the truth. It 
stands to reason that the pedigree 
puppy, bred from a long line of physi- 
cally perfect ancestors and given the 
right food and care from birth, will 
have a better chance in life than the 
puppy of doubtful breeding which may 
at any time show inherited skin dis- 
eases, poor bone structure, bad eyesight, 
or other weaknesses. 

Another mistaken idea is that mon- 
grels are more intelligent. There are, 
of course, exceptions to every rule, but 
the average mongrel ranks far below 
the pedigree dog of any intelligent 
al Here again your pure-bred runs 
true to form. 

Perhaps you feel you “can’t afford 
a good dog,” but the advantages of 
getting a beautiful, healthy, and intel- 
ligent pet, in which you will always feel 
a pride of ownership is well worth the 
initial price. And don't forget that it 
costs no more to feed and care for a 
pedigree dog than it does a mongrel. 


Sometime you may decide to show 
your dog. Once you have experienced 
the thrill of bringing home blue rib- 
bons and trophies, you will never re- 
gret the decision to buy a pedigree 
puppy. —H. P. RosEMONT, Western 
Kennel World. 








Rollerson’s 
Cachan 


Spaniels 7 


Pure-bred Cocker Span- 
iels for show, pet or 
field. Puppies now avail- 
able. Inspection of ken- 
nels welcomeat all times. 


@ ROLLERSON KENNELS e 
(Opposite Fairmont Hospital ) 
15703 FOOTHILL BLVD. Oakland, Calif. 





Boarding kennels 
for all sporting 
dogs. 





A Collie Puppy 


for Xmas 


Select your puppy now! A 
Collie makes the ideal pet 
— intelligent, loyal and af- 
4 fectionate. 

: sali ie _ Dogs safely shipped by in- 
PUPS FROM CHAMPIONS SuUred express. 


GERONIMO KENNELS, Reg. 
San Geronimo, Marin County, Calif. 
BOARDING 


Whitecroft KENNELS 


Excellent care and treatment given dogs boarded— 
over 22 years’ ge wend in handling and showing 
dogs. Only healthy dogs accepted. ) Racca atten- 
tion given bathing and stripping. 


DAN SHUTTLEWORTH 
2112 So. El Camino Real San Mateo, Calif. 


Aeon 

















Reservations now 
accepted for pups 
from Champion 
Berta V. Bucknam, 
sired by Asbeck's 
Hinnerk — a German importation with nine excel- 
lent ratings. 


VON DER SCHROTH KENNELS 
2952 EL CAMINO HIGHWAY, SAN MATEO, CALIF. 














santa 


Now, when you wash i 

our dog, you not only © Oils 

clean him perfectly but you also @ Tones 
stop his itching, give him a ‘‘dog 

show’’ sheen, stimulate hair @ Grooms 
growth, kill fleas and lice, destroy 

‘doggie odors.”’ Outlasts two or- @ Kills Fleas 
dinary bars. At drug and pet 3 
stores, 50c, or write us direct. @ Deodorizes 





William Cooper & Nephews, Inc., 
1932 Clifton Ave., Chicago, Ili: @ Cleans 
All In One 


PULVEXM ‘sane 


THE a DOG Backed by 92 Years’ 
OnLy SOAP Experience 
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on Grown Lilies—Ready now—freshly dug, 
att 34 The SUNSET LILY (Pardilinum Giganteum). 
Strikingly beautiful new lily of brilliant red shading to a yellow 
center. Vigorous and easily grown. Large bulbs 2 for $1.00. 


HENRYI (The Golden Speciosum). Gracefully recurved blossom s 
of rich yellow. Vigorous, hardy and dependable. 8 for $1.00. Send 
for illustrated catalog of Tulips, Daffodils, Lilies and other bulbs 
especially suited to Pacific Coast Gardens. 


CONLEY'S BLOSSOM FARM 


Dept.D 1759 FRANKLIN BLVD. EUGENE, OREGON 
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It’s a Gift 
Complete Spring Garden 
Darwin -Early-Cottage 
Tulips - Snowdrops 
Crocus - Chinonodoxa 
Hyacinths -ScillaCam. 
Muscari - Fritillaria 
Scilla Sib. - Daffodils 

Narcissus 7 Iris 
Full instructions—Labeled 
Biggest $2.00 value. 
Write for FREE ILLUSTRATED BULB CATALOG 
STASSEN Floral Gardens, Box 11, Roslyn Heights, N. Y. 


NUT TREES OF ALL KINDS 
Specializing in Filbert and Chestnut 
Ask for our special PREPAID Iist 


THE FELIX GILLET NURSERY 
BOX 85X, NEVADA CITY, CALIF, 







STASSEN'S 
ony TREASURE 
a a ‘CHEST °f BULBS 
$200 Postpaid 
Sy Actual Value A330 
14 DIFFERENT TYPES, 
70 HOLLAND 












































RANUNCULUS BULBS 
Giant Superba ...... 100 for $1.25 
CHINESE LILIES.........3 dozen for $1.00 
MONTBRETIAS .........+ 3 dozen for $1.00 
SEND MONEY WITH ORDERS 
CLAREMONT NURSERY 
Box 52, Claremont, California 
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LILIES FOR FALL PLANTING 
Make Peed choice from our more than 22 choice —— 
Write for complete and descriptive list t 


EDGAR L. KLINE, Grower and Importer 
Oswego, Oregon 


PP ee 


FOR FALL PLANTING 


Our new Catalogue of Western Bulbs, Shrubs, 
Ferns and Seeds will help you to gecige on your Fall 
ER’S LIFORNIA WILD 


Peating. CALM CA 
LOWER NURSERY. Dos Rios, California 











THE WORLD’S NEWEST & FINEST ROSES 

ALL ROSE BUSHES 25c¢ EACH—$2.75 PER DOZEN 

Order your Rosebushes NOW for this Winter's Delivery. 
Write for Catalogue. 

PORT STOCKTON NURSERY, STOCKTON, CALIF. 

Sales Yard at 2810 E. Main St. Rt. 1, Box 161 


A limited b: 
BOYSENBERRY 4 limited sumber 


of plants of 
new Boysenberry available, twice as large as the 
Youngberry. Sent prepaid direct from the original 
planting—4 plants—$1 or 10 for only $2. Send for 
descriptive pamphlet. 
RANCHO VERDAD 





MENTONE, CAL. 








“EVERGREEN EMBERS’’ 
A "Different’’ Christmas Gift 

The whole family will mgs A watching these 
cedar twigs and fir cones burn with lovely 
colors any winter evening and especially at 
— time. A 50c box (postpaid) will burn 
several hours. Adds more pleasure to the joy 
of an open fireplace 

V. j. PEARSON, Box 226, Salem, Oregon 
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OUR STAR 
ISSUE 
IN DECEMBER 


How to Decorate Your Christmas Tree 
They Keep Their Car in the Attic 
Winter Care of Western Trees 


Christmas Tables That Are Truly 
Western 


How to Make Decorative Maps 
Lighter Homes Are Brighter Homes 
I Grow My Flowers on Platforms 
Make a Gum-Drop Fruit Cake 

Six Gifts for the Kitchen 

New Christmas Cookies 


What Every Home Owner Should 
Know About Homestead Laws 


Wrapping Christmas Packages 
Winter Travel Tips 

This Month in Your Garden 
Outdoor Christmas Trees 
What to Plant Under Trees 


=”R 
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HELLO EVERYBODY! 


Some years ago we got to putting up gift packages of fruits 
for our friends because they insisted we do so. Now you 
can also share in these goodies. Order by number. Prices 
are delivered. Remember your friends. 

No. 1—Contains 2 lbs. figs, 2 Ibs. dates, 2 Ibs. English wal- 
nuts, 2 lbs. almonds, 2 lbs. cluster raisins, fancy box, $4.50 
No. 2—Contains assortment of orange marmalade, young- 
berry and apricot jelly in gift box............... 2.50 
No. 3—Family box of choicest oranges, freshly picked 
from trees just before shipping. . $3.50 
No.4—For Health's Sake your children ‘should eat Santa 
Claus Health Bars made from the best of our Raisins, 

Figs and Nuts. 24 bars, delivered............... $1 35 
Send names and addresses of those you wish to remember, 
we will ship just in time for Xmas. Please order now to 
save disappointment. 

SANTA CLAUS RANCH, Box 175, El Monte, Calif. 
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ROCHESTER 
Diat THERMOMETERS 
For Outside The Window 


Avoid colds—dress to meet the 
weather. A glance out the win- 
dow tells you the temperature 
outdoors. Interchangeable swivel 
bracket may be placed at either 
side, or top, or bottom. Black 
enamel and chrome. Large fig- 
ures, easy to read. 


OTHER TYPES ALSO 40¢ 
For oven, refrigerator, indoors, 
auto—as illustrated. Decorative 
designs, 50c to $1.00. Bath 
(floats) 50c. Candy, Deep-Fat 
(ends costly disappointments) 
$1.25. Humidimeter, $1.75. Hu- 
miditherm (indicates tempera- 
ture and humidity) $3.50. At your 
department, drug and hardware 
stores. Descriptive folder FREE. 
Warehouse Stocks in Hollywood 

ind Seattle. 























More than 10,000,000 
Rochester Pressure, 
Temperature and 
Liquid Level Indicators 
have been solc 












Rochester Mfg. Co., 91 Rockwood St., Rochester, N.Y. 


GUARANTEED ACCURATE 








BROILED MEATS 


. + . are recommended by doctors 
.* and dietitians for long living and 
good health. Our charcoal broiler 
is recommended for broiled meats 
with unequalled delicious flavor.— 
The Huntington Ideal Barbecue Pot 
is an appreciated Christmas gift— 
. it can be used the year around. 


"Sold a Leading Sporting Goods Dealers 


J. M. HUNTINGTON IRON WORKS 
1442 FOOTHILL BLVD. LA CANADA, CALIF. 













In Your Present Stove 
or reere—- TTER 
—CH ER—No Dirt 
or pg ne the Heat 
Quick at HALF THE COST. 


COOKS A MEAL for LESS 


Amazing oil burner [~ 
i AGENTS 


which experts and 
5,000 users say beats Salesmen 


any ever gotten out 
cers cheap wh new BIG hymns 


Quick HEAT T at 
| Turn of Vaive! 
and wood and make big money, spare or 























There's no need tofollow a flat, tasteless diet. 
Scientists at Battle Creek have de- 


veloped 47 foods whichadd { 2 
; T comfort 


tasteful variety 
to your diet. 


Endorsed by the Battle 
Moa Sanitarium. Write Dept. 








THE BATTLE CREEK FOOD CO. 


BATTLE CREEK, MICHIGAM « 








DEAL WITH CONFIDENCE 
You may place your order with any SUNSET 
advertiser with our assurance that you are deal- 
ing with a reliable company whose products 
are of high quality. We will greatly appreciate 
your mentioning SUNSET when ordering. 


















THE HIBBS 
HEALTH SCHOOL 


A Medically Directed Regime, A Carefully Balanced 
Diet, Sunshine and Open Air, Group 
Psychology, Schooling. 

Open All the Year. Children admitted at any time. 


DAVID LACEY HIBBS, M.D. _Los Gatos, Cal. 

















GARDEN HIGH SPOTS AND 
WHEN TO SPOT THEM 


(Applicable except at high altitudes or in cold interior valleys) 


January.... 


F ebruary : 


March.... 


April ..... 


May.....- 


Jaume ....- 


ee 


August eR 


September a 





Spray all dormant shrubs with an all-’round garden 
spray. If weather permits, plant roses and other de- 
ciduous shrubs and trees. Prune the berried shrubs 
when the berries are gone. Whitewash trunks of fruit 
trees. Plant late lilies. You may start seeds of annuals 
under glass, but there’s no hurry. 


Sow seeds of lobelia, ageratum and stocks in frames 
for bloom in May and June. Fertilize the perennial 
border with bonemeal. Plant gladiolus bulbs as early 
as possible. Divide perennials that need it, before they 
start growing. If winter has been severe, cut down 
geraniums to new shoots. Make a few sowings of 
nasturtiums and other hardies. 


Plant begonia tubers as soon as they start to sprout. 
This is a good time to make a lawn. Hardy annuals 
and vegetables can be planted out this month, but the 
more tender annuals should be started under glass 
or in lath house. Prune evergreen shrubs before new 
growth starts. 


Divide and replant dahlia tubers. Take cuttings of 
chrysanthemums. Transplant seedlings started earlier. 
Plant tigridia bulbs and more gladiolus. Watch out 
for aphis. Continue planting of annuals in the open. 
Apply commercial fertilizer to plants about to bloom. 
California’s month of roses. 


Sow seeds of tender annuals such as zinnias and asters, 
for midsummer bloom. Divide violets for winter 
bloom. May is a big planting month in Northwest, 
a little late in mild sections of California. Set out 
chrysanthemums. Thin out annuals planted earlier in 
the open. 


Take up spring-flowering bulbs if foliage is dried. 
Daffodils may be left in. Prune back the spring- 
flowering shrubs that are through blooming. Cultivate 
flower borders religiously. Keep seed pods picked off 
sweet peas. Mulch perennials and shrubs with peat 
moss to conserve moisture. Trim vines. Make a tour 
of Northwest rose gardens. 


Plant violas and pansies for winter bloom. Sow seeds 
of hardy annuals such as stocks and calendulas for 
late fall and winter bloom; include in the sowing 
some Alyssum saxatile. Disbud dahlias. Pinch back 
chrysanthemums. Take a vacation and enjoy the 
garden. Hold back water on roses to insure better 
fall bloom. 


Take cuttings of carnations. Cut roses back moderately. 
One of the best months for sowing seeds of peren- 
nials in frames. Start feeding chrysanthemums and 
dahlias with quick-acting fertilizer as buds start to 
show. Plant sweet peas and nemesias for winter bloom 
in California. 


A good month to make a lawn in Northwest. Plant 
iris. Divide peonies. In fact, perennials that have 
finished blooming and have had a rest may now be 
divided—where clumps are too thick. Still time to 
plant for winter bloom in mild sections of California. 
Fertilizers applied to shrubs and plants in fall should 
be slow-acting in order not to stimulate growth to be 
nipped by winter. Make another planting of stocks. 


FROM THE EDITORS’ NOTE BOOKS 
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October 


Bulb planting starts. In milder 
sections don’t be in a hurry. In 
the Northwest get them in be- 
fore rains start. Plant hardy an- 
nuals such as calendulas for 
winter and early spring bloom. 
Dig gladiolus and dahlia bulbs. 
Cut back perennials. Start clean- 
ing up the garden. Californians 
that did not plant for winter 
bloom may buy plants of calen- 
dulas, pansies and the like. 


November 


Feed lawn with good fertilizer. 
Spray entire garden. Good month 
to transplant shrubs. Make an- 
other planting of sweet peas for 
spring bloom. Prune deciduous 
shrubs and broad-leaved ever- 
greens. 


December 


Provide drainage around plants 
so that water will not stand 
around roots. Mulch lawn, 
shrubs and plants with peat 
moss. Make gravel collars around 
alpines in rock garden. When 
poinsettia leaves drop, withhold 
water and when only naked 
stems remain, store pot in dry 
place until May. They may then 
be transplanted for bloom an- 
other year. When poinsettias are 
growing out of doors, start feed- 
ing with commercial fertilizer 
as leaves begin to turn red. 


Before you make a dash for the 
garden and we for the ferry, we 
must remind you that it is im- 
possible to compile a garden 
calendar that applies to every 
garden in Sunset Land. We 
hope, however, that this one, 
plus your own personal nota- 
tions, will serve as a practical, 
year around reminder. — L. R. 
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10 days’ pree trial! 


... Your Choice of Sunset’s 
Famous Western Guidebooks 
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How to Cook 
Grub for Hungry 
Western Campers! 


Here’s the finest guidebook im- 
aginable to help you work out 
our vacation from_ scratch! 
he Grubstake Cook Book tells 
you ... HOW tto plan your 
grub list, equipment, cooking 
methods, mode of travel; how 
to pack a horse, read land- 
marks, trail signs .. . ; 
how to cook the kind of grub, 
for camp or barbecue, that 
sticks to the ribs of eyo 
sidekicks! With SUNSE & 
Grubstake Cook Book you'll 
travel less expensively, lighter, 
longer, and more enjoyably 
than ever. 64 pages, with 
scores of pictures. 

Sent to you 50c 
postpaid ..... 








Latest Addition / 
Eating Up and 
Down the Coast 


Here is SUNSET Magazine’s own where-to-eat guide to 
the highways and cities of the Pacific West! You start at 
one end, turn it upside down and start all over from the 
other end! With this novel topsy-turvy book, you eat 
your way from Vancouver or Tia Juana toward the mid- 
dle, which is the City by the Golden Gate! ‘Eating Up 
and Down the Coast’’ answers such questions as, *‘Where 
can we get authentic Chinese food? Where 

shall we take the out-of-towner for dinner? 

Where is that place that serves those gor- 

geous banana fritters? Where can we get 

a luscious dinner on the side of a North- 

west mountain? Which coastal hotels 

excel in choice seafood dishes? Where 

would be a good place to dine over- 

looking Puget Sound? Where do the 

movie stars dine and dance in Los 

Angeles? Where shall we ect at the 

San Diego Fair?” . d 


.. 
hundreds of others! Sent 5c 


postpaid Bee Rae aa 














How to Plan and 
Build Your Cabin 


The SUNSET Camp and Cabin 
Book contains 20 prize-winning 
cabin ideas, and pictures and 
diagrams that show you how 
to design or build exactly the 
Western vacation home you've 
wanted. Tells where the West- 
ern summer home sites are, 
how to furnish a cabin, how 
to cook game and fish, and 
many more valuable ideas to 
help you plan, build, and en- 


TEN DAYS’ FREE TRIAL OFFER eee Try any or all, and 


then, if you are at all dissatisfied, return to us within TEN 
DAYS, and we will refund your money, plus return postage. 
You May See and Purchase These Books at the 
Following Stores: 

SAN FRANCISCO — THE EMPORIUM - THE WHITE HOUSE 

OAKLAND — H. C. CAPWELL COMPANY 

LOS ANGELES — BROADWAY DEPARTMENT STORE - BUL- 
LOCK’S - THE MAY COMPANY - J. W. ROBINSON CO 

PORTLAND — MEIER & FRANK COMPANY 

SEATTLE — THE BON MARCHE - FREDERICK & NELSON - 
RHODES DEPARTMENT STORE - HARRY HARTMAN 


—AND OTHER GOOD BOOKSELLERS IN THE WEST... OR 


Check Your Selection, Mail Coupon 





joy your own cabin. 
64 illustrated pages. 50c 
Sent to you postpaid. 


The two books described above 
The Grubstake Cook Book 
The Camp and Cabin Book 
are on sale at all stores of the 


Western Auto Supply 
Company 


“170 Stores in the West’’ 








SUNSET MAGAZINE 
576 Sacramento Street, San Francisco, Calif. 


ol | $ for the books checked below. If I 
return the books, you agree to refund my money, plus re- 
turn postage. 

() Camp and Cabin Book 50c [] Kitchen Cabinet Book 50c 


[] Grubstake Cook Book 50¢ [] SUNSET Garden Book 50c 
O Eating Up and Down the Coast 25c 
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ADDRESS... 
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LANE PUBLISHING Co., 576 SACRAMENTO STREET, SAN FRANCISCO, CALIF. 
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The Cream of 
15,000 Western 
RECIPES 


The cream of over 15,000 favo- 
rite Western recipes and menus 
have been gathered in perma- 
nent book form in this 80-page 
volume of more than 375 extra- 
good dishes! The SUNSET 
Kitchen Cabinet Recipe Book 
brings you the equivclent cf 
over three years of famous 
SUNSET Magazine recipes, 
cross-indexed for instant ref- 
erence. All are prize-winners 















SET’S Home Ec 
Genevieve A. C 


han. Sent to you 50c 


postpaid 


UNSET 
GARDEN BOOK 





How to Have a 
Year-Round 
Garden 


Why not have a year-round 
garden? It’s actually possible 
in the Pacific West, and the 
SUNSET Garden Book tells you 
how, with its amazing 33- 
page Western Planting Calen- 
dar. This unique calendar 
gives you the name and color 
of each flower and shrub and 
tells you when to plant to have 
blooms in any given month. 
Step-by-step picture stories 
show you how to build your 
rock, water, or cactus garden, 
crow bulbs, design model gar- 
dens, and do many other 
things that insure the success 
of your Western gar- 


den! 64 pages. Sent 50c 


to you postpaid 


Vw 


























ae 
NO THANKS! 
!'D RATHER HAVE 
A LUCKY. 7 
— 3 - ; They're easy on : 
ITS THE eeero WaT COUNTS 
There are no finer tobaccos than those used in fuckies 











